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“What Do You Call Real Service?” 


interrupted the president. “By real service,” replied the National Box 
Company representative, “we mean, first of all, Prompt Shipments. Then 
a Quality Box — A-No.1 Materials, properly made by workmen experi- 
enced in the requirements of the Meat Packing Industry—in other words, 
Superstrong Boxes delivered when promised—there when you need them.” 


SUPERSTRONG boxes frequently cut one’s shipping ex- 
pense 25 to 40 per cent. Wirebound lard crates cannot be 
excelled for service or price. 


The NATIONAL BOX COMPANY also makes all types 
of wooden boxes. Sixty years in the business. Two large 
factories. 


NATIONAL BOX COMPANY 


General Offices: 1101 W. 38th St., Chicago 


Eastern Offices, 1011 Liberty Building, Philadelphia. 
Room No. 625—150 Nassau St., New York City, N. Y. 


Southern Office: Natchez, Miss. 
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Produce Better Sausage with 
‘““BUFFALO”’ 
Equipment 


Before purchasing new sau- 
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sage machinery, it will pay 
you to investigate the “BUF- 
FALO” Line. 

No. 43-B Silent Cut- 
ter with  lap-over 


bowl and patented 
knife guard 


Used by the most prominent packers 
and sausage makers throughout the 
United States and Canada—Because 
they stand up and give years of serv- 
ice, produce the highest quality sau- 
sage at minimum expense, and cause 
you no trouble. 







No. 66-B Grinder 
Equipped with 
Heavy Roller 
Thrust Bearing 


56 years of experience in building 
sausage machines behind every ma- 
chine. 


Write for our new catalog illustrating 
the complete line of “BUFFALO” Silent 
Cutters, Grinders, Mixers and Stuffers 


No. 5 Meat Mixer Equipped with 
self-tilting hopper—Mixes thoroughly 


JOHN E. SMITH’S SONS CO. 


Home Office: Branch Office: 


50 Broadway, Patentees and Manufacturers 4201. So. Halsted St. 
Buffalo, N. Y. Chicago, Il. 
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“Autocar short wheelbase enables us to make 


deliveries in small places” 


C. Swanston & Son, Packers, of Sacramento, Calif , have thoroughly learned the many advantages 
of Autocar short wheelbase design since they purchased their first Autocar about a year ago. 


Writing to the Sacramento Autocar branch, Mr. J. J. Walsh, superintendent of the company, says: 


“We are glad to say that the Autocar has given us every satisfaction, making regular trips within 
a radius of 50 miles with our products for the past year, 


“It has enabled us to get into small places when making deliveries on account of the short turning 
radius, and we can safely recommend the Autocar truck to anyone trying to solve transportation diffi- 
culties of this nature.” 


The Autocar Company, Ardmore, Pa. 


Established 1897 Branches in 51 Cities 


Autocar 


Gas and electric trucks 
EITHER OR BOTH - AS YOUR WORK REQUIRES 
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FAR IN THE LEAD 


Cleveland Kleen-Kut Belt 
Driven Equipment— 


recently designed on entirely new principles, sup- 
plies the need for a most efficient meat grinder at 
very little cost. 
The solid compact frame insures a sturdy, 
and safe machine. 
The large roller bearings (placed far in the rear) 
mean more power and easier and smoother operation. 
The large Cleveland Kleen-Kut detachable cylinder 
using those famous flat sided plates, means no 
troublesome pin and pin troubles. 
These belt-driven grinders are supplied in the fol- 
lowing models: 
The 511—a counter type model giving a capacity 
from 1,000 to 1,300 Ibs. per hour. 
The 611 and 711—regular floor types, each 
with greater meat cutting capacity. 
Both of these models by their truly remarkable 
performance have pleased a large number of users 


already. 
More 


The Meat Chopper That Does 
and Better Work and Lasts a Lifetime 





sanitary 


For further particulars write 


The Cleveland Kleen-Kut Mfg. Co. 


5501 Denison Ave., Cleveland, Ohio 




















Are You Troubled With Steam in Your Plant? 


Wet, soggy, beclouded packing plants 
should now exist only in the memories of 
packers of former days. The vapor can 
be removed, the drippage from the ceilings 
prevented and the plant kept in a com- 


The equipment recommended is a Skin- 
ner Bros. Steam Coil Heater, which takes 
up but a few square feet of floor space, or 
may be suspended from the ceiling. It 
requires no ducts and its installation in 


is powerful enough in action to remove 
the vapor and cold spots in the farther- 
most corners. No other equipment on the 
market can be compared with Skinner 
Bros. Steam Coil Heaters which are manu- 








fortable working condition all the year 
around regardless of outside temperature 
or weather. 


By applying a simple physical law, Skin- 
ner Bros. engineers have developed a 
method of removing vapor and moisture 
in packing plants that has brought in a 
new epoch in the age-old, all-important 
industry. For years these engineers have 
studied the problem of heating, ventilating 
and air conditioning packing plants. 


Packing plants all over the country in 
which vapor no longer retards workers 
from doing their best work, and in which 
the air is kept constantly sweet and clear 
is evidence that these engineers have 
solved the problem. 


a plant working at capacity will not inter- 
fere with production. The heaters are 
portable and are set in place ready for 
operation in a few hours. 


Exhaust Steam May Be Used 


Skinner Bros. Steam Coil Heaters may 
be operated with exhaust just as well as 
with live steam, and at whatever pressure 
is maintained in the plant. Because of the 
flexibility of the system, operating costs 
are reduced to a minimum while the room 
in which the heater is installed will be 
kept comfortable and free of vapor. 


Exclusive Features Impelling 


The new exclusive Two Fan Four Inlet 
feature of the heaters eliminates all per- 
ceptible air currents while the equipment 


factured only by the original pioneers in 
this apparatus. 


We Take the Responsibility 


The performance of every Skinner Bros. 
Steam Coil Heater is guaranteed when in- 
stallation is made as directed by our 
engineers. There is no guesswork. Skin- 
ner Bros. engineers investigate your prob- 
lem, study it and make their recommenda- 
tions. These engineers are at your 
service, and your calling upon them to 
prescribe the proper equipment for your 
packing plant, slaughter house, or casing 
department places you under no obliga- 
tions whatsoever. 


May we send you illustrated literature? 


Skinner Bros. Manufacturing Co., Inc. 


Engineers 


Designers 


Manufacturers 


Serving Industry for More Than a Third of a Century 
Home Office and Factories 1436 S. Vandeventer Ave., ST. LOUIS, MO. 
Eastern Office and Factories 118 Bayway, ELIZABETH, N. J. 


SALES OFFICES AND BRANCHES IN ALL 


PRINCIPAL CITIES 
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One-half to 500 
horsepower 


THE NATIONAL PROVISIONER 


motor dependability for granted and 


frequently to select motors on a basis 


of price. 


This is a high tribute to the in- 


herent dependability of 
the electric motor, but 
is it a safe course to fol- 
low? 


If it were possible to 
foresee every condition 
to which a motor would 
be subjected in service, 
Fairbanks - Morse engi- 
neers would feel justi- 
fied in building a less 
rugged motor—with less 


Expect more of your motors! 


There is a tendency today to take electrical and mechanical stamina. 


But since unexpected overloads do 


occur—since frames are subjected to 
abnormal shocks—since motors are 








High efficiency 


Capacity for sustained over- 


oadas 


Dust-proof bearings 


Grease lubrication that pre- 


vents oil-soaked insulation 
Lubricated only once a year 
No shaft wear 


Insulation that does not hard- 


en and crack 


Exceptionally rigid frame con- 


struction 
Jointless squirrel-cage rotor 
winding 
Guaranteed by 
FPAIRBANKS-MORSE 








sometimes neglected even in the best 


regulated plants, Fair- 
banks, Morse & Co. will 
continue to hold inflexi- 
bly to the policy of 
building motors that 
will meet the abnormal 
as well as the usual con- 
ditions. 


Ask for Bulletin H3834 
covering F-M motors in 
all kinds of service. 


FAIRBANKS, MORSE & CO. 


CHICAGO 


Manufacturers of Motors, Diesel Engines and Pumps 


25 Branches Throughout the United States at Your Service 


FAIRBANKS-MORSE 


Pioneer Manufachurers 


ball bearing motors 


L.. 


Ly = 


F. -M 
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The World’s Best Scale places the question of weighing 
on a new basis and in a new light. With this portable 
automatic heavy duty scale you are certain of the exact 
weight at a glance. It is constructed on the spring and 
lever principle which insures permanency, accuracy and 
dependability. 


The only heavy duty scale that gives continuous user 
satisfaction. Nothing to get out of order. An added fea- 
ture is the dial which shows instantly the Gross, Tare, 
and Net weight all before the eyes at one time. No 
fussing with the uncertain- 
ties of a tare beam. No pos- 
sibilities of errors. Capacities 
250, 500 and 1000 pounds. 


Let us give you interesting 
facts on this profit saving 
scale. 


The STANDARD COMPUTING 
SCALE COMPANY, INC. 
Detroit, Mich. 



















Spring is just around the corner, bring- 
ing with it the hot days of early sum- 
mer, and losses of goods spoiled dur- 
ing shipment. But changeable weath- 
er—temperature fluctuations—have no 
effect upon perishables protected the 
Balsa Box way. 


Balsa boxes are proof against both heat 
and cold. They keep the cold inside 


New York 
699 Washington Street 








No need for shipments 


with ice this summer 


and the heat out. They deliver your 


product in the same condition that it Seattle 
is packed. Heavy ice packs are not Baltimore 
needed when you ship the Balsa Box Boston 
way. Buffalo 
Cincinnati 
4 , ‘ ’ Langdon, D. C. 
Write for information about this un- Peekskill, N. Y. 


usual container. Prices will be quoted 
on boxes made to your specifications if 
you give sizes needed. 


San Francisco 


The Fleischmann Transportation Company 


Balsa Box Department 


Chicago 
327 S. LaSalle Street 
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“BOSS’’ Prime Rendering of Inedible Material 2*‘s:*: 


Produces the highest grade material in the least time, and at the lowest cost of operation, 
as proved by side-by-side tests with other systems. Why? Because it is a new improve- 
ment over other old impractical ways of rendering fats with chunks of carcasses or large 
bones. When fats are cooked with whole bones and chunks of carcasses, the fats are over- 
cooked before the bones are digested; cooking in this manner requires double time and 
produces inferior finished product. 


Every Packer Knows 


that material uniform in size 
and quality, renders fastest and 
best. 


Hashing of Inedible Material 


for fast and thorough render- 
ing, with or without bones, is 
now done by machines built 
especially for this purpose. 
Their use saves time, steam and 
material. 


Washing Materials 


improves the color and quality 
of rendered product and _ in- 
“BOSS” Cooker with Percolator creases the yield. 





“BOSS” 
Prime Rendering 


of High Grade Lard 


in “BOSS” Cookers 
in 14% to 2 hours 


assures uniform results in color 
and bleach. 


Agitators constantly submerge 
unrendered fat and cracklings 
in hot liquid lard, causing rapid, 
complete separation of fats from 
tissue. This accounts for addi- 
tional yield in lard and small 
percentage of cracklings. 








Use the “BOSS” 


And Save the Loss Hydraulic Press. “BOSS” Cooker with Strainer 
THE CINCINNATI BUTCHERS’ SUPPLY CO. 
CHICAGO BRANCH Killing Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 


3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 
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12 Packing Companies 


Now Using 


55 


Layne Equipped 
Wells 


9 of 27 
Installations 
Were repeat 

orders. 

Maximum Production 
Minimum Cost 

Layne & Bowler 
Mfg. Co. 


Memphis 
Houston Los Angeles 




















TANK CHARGING CART NO. 27 


Watertight, round-nose truck of 
heavy gauge galvanized steel. Easy to 
clean. Mounted on 40” dia., 3” face 
steel wheels. 


OVERALL DIMENSIONS 


Length Width Depth Weight 
Tank ...... 60” 20” 22” 
Truck .....74” 45” 51” 350 Ibs. 


MARKET FORGE CoO. 


EVERETT, MASS. 
Making Trucks and Racks Since 1897 


Write for our catalog 
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Perfection Silent Cutter 


Somebody Is in the Market 


for a new Silent Cutter -right now. We ask the 
Sausage Maker or Packer to at least investigate 
the merits of the new 


Perfection Silent Cutter 


It’s not an experiment —rather the result of 30 
years of experience. 






You'll be pleasantly surprised if you ask present 
users about the merits of this machine. 






Why not write us today? 


R. T. Randall & Co. 


331 and 333 N. Second St., Philadelphia, Pa. 















Oleo Seeding Truck No. 64 


equipped with 


Hyatt Roller Bearings and 
Alemite Lubricating System 


The most durable truck on the market, 
also most easy to handle. 
Heavily galvanized after making. 
Trucks can be made in any sizes, as 
desired. 
Write for prices 


B. F. Nell & Company 


620 W. Pershing Road Chicago, IIl. 
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Do You Know 





that your old aluminum ham boilers 
are worth good money? 


Our exchange plan, inaugurated a year ago, where- 
in we accept old aluminum Ham Boilers in exchange 
towards the purchase of new ones, has worked out so 
successfully we have decided to continue same in- 
definitely. 


Why not investigate your ham boiling department, 
and sort out those you desire to exchange now, so you 
will be in readiness when the season opens. 


Ham Boiler Corporation 


1762 Westchester Ave. New York City 


Factory: Port Chester, N. Y. 


European Representatives: The Brecht Co., 6 Stanley St. Liverpool and 12 Bow Lane, London 
Canadian Representative: Gould Shapley & Muir Co., Ltd., Brantford, Ontario 
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The 


For the sausage maker or packer who 
desires this capacity, here is the ideal 
chopper. 

The distance from ring to floor is 264 
in. Permits carrier to be run under 
chopper. 

Fitted with 714 h. p. motor, it is a fast, 
power machine. 


The No. 1156 is economical to operate 
and high in production efficiency. 


THE ENTERPRISE MFG. CO., OF PA., 
Philadelphia, U. S. A. 


“Enterprise” 
Chops 3,000 Pounds an Hour 


honediinemeete: 


No. 1156 


Four plates furnished with each ma- 
chine, one fine, one medium, One coarse, 
and one knife for cutting fat. Also 
three knives and one fat knife. 

No matter what your chopping prob- 
lems may be “Enterprise” experts can 
— you. 4 

ur fifty years’ experience is at your 
disposal. : 

Send for catalog showing the entire 
“Enterprise” line. 


=f 








13% Flake 


A commerical product of highest quality. 
Manufactured especially for the refriger- 
ation trade. 
Booklet on Alkalinity—Ammonia Leaks 
—Corrosion and Complete Refrig- 


eration Table on request. 
= 


Stocks in principal Commercial Centers 


THE DOW CHEMICAL COMPANY 
dland Michigan 


New wor« SamMmr Lovis 








When you 
think of 


Baskets 


THINK 


LIGHTEST STRONGEST OF 
ST 


A.Backus, Jr. & Sons 
DEPT. N. 
DETROIT, MICH. 








The Calvert Bacon Skinner 


The Calvert bacon skinning machine is designed for 
taking the skin off the smoked breakfast bacon for slicing 
purposes. 

The great advantage of this machine is the rapid skin- 
ning of the bacon, and the great saving in waste. 


— ——™ 
ee One man can skin with this 
machine, in an hour, more than 
two men can skin by hand in a 
whole day. When skinning by hand it is impossible to get 
all the fats from the rind, and the machine takes this off 
perfectly clean. There is a saving of at least from 3 to 
5% waste fat which is left on the rind by performing the 
operation by hand. 


The Calvert Machine Co. 


1606-1608 Thames St. Baltimore, Md. 
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Everywhere These Trucks are Popular 


THE HUGHES PROVISION COMPANY 


ome = " CLEVELA : 
The provisioner can easily fit his ELAND, OHIO 


exact hauling needs from the Inter- International Harv. Co. of America, January 21, 1926. 
: : : 2905 Chester Avenue, 
national Truck line. Sizes range from Cleveland, Ohio. 
the 2,000-Ib. Speed Truck, and the Gentlemen: 
3,000-Ib. underslung Speed Truck, It is a pleasure to recommend the International Model SL Truck 
which we used in transporting the Grand Champion Steer to our 
shown above, to the 10,000-Ib. Heavy- various markets. 
As we paid the record price of $3.05 per pound or a total of $3,904.00 
Duty Model. for this steer we naturally desired to give it all the protection and care 


possible while being transported to our Branches at Akron, Canton, 
Elyria and Youngstown. 

After investigating several different trucks we decided the Interna- 
tional Model SL was the one best suited for our purpose. Being of 
the underslung type, low down, it is very convenient for loading and 
unloading. Its easy riding qualities are of great advantage, no bump- 


Cash in on the service of the ing or bruising against the sides of the truck. 


world’s largest Company-owned truck Although we did not require any service on the road we felt per- 
fectly safe at all times as there was either a Branch or an Interna- 

service organization. International tional Dealer in every city that we traveled through. 

has 112 branches in the U. S. Yours very truly, 


THE HUGHES PROVISION COMPANY, 
W. Hughes, President. 


INTERNATIONAL HARVESTER (COMPANY 


of America 
(Incorporated) 


606 S. Michigan Ave. Chicago, IIl. 


I NTERNATIONAL 
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Complies with Write for Prices 
B. A.1. Requirements The King of Nitrates Immediate Deliveries 


Double Refined Nitrate of Soda 


Prompt Shipment 


STAUFFER CHEMICAL CO. SAN FRANCISCO SALT REFINERY 
CHAUNCEY, NEW YORK SAN FRANCISCO, CALIFORNIA 
CHICAGO OFFICE: 111 W. WASHINGTON ST. 

















SAYER & COMPANY, Inc. 


Peoria and Fulton Sts., Formerly Wolf, Sayer & Heller, Inc. CHICAGO, ILL. 





Pp ay | 
Pe “i he I ‘ 














| 2 rs WES Sausage Casings and Sausage Room Supplies. 
G2). re 2, ae New York London Hamburg Montreal Sydney Christ Church, N. Z. 
sal 4 a 7° a, =, , 

Sg J. H. BERG CASING CO. 
BASINGS PRODUCE CO., Inc. Importers Sausage Casings Exporters 
80% Pearl St. New York City 946 W. 33rd St. Chicago, Ill. ~ 

TEL. BROAD 3589 — — 





Cleaners and Importers Sheep 


Sausage Casings 























and Hog Casings 
E. E. SCHWITZKE, Pres HARRY LEVI & COMPANY 
842 WEST LAKE STREET a a CHICAGO 
Se raaae ok AUSTRALIAN Sheep and Beef CASINGS 
if i ‘he * TLIC als BRITISH CASING 60., Ltd. BD ne 
ee PER se 14 Casing Cleaning Factories Throughout Australia 149 W. Van Baren St. 
Dried Gut Sydney, Australia Chicago, Til. | 








| Anhydrous Ammonia 


The Stockinet Smoking Proeess 
Aqua Ammonia 


U. &. Letters Patent No, 1,122,716, 





Caustic Soda _— 
Soda Ash aver 

Liquid Chlorine a 

Bleaching Powder one 

The MATHIESON ALKALI WORKS nc Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 


SQUARE Butts and Appearance 


To get large sales, your Mr. Quality should have the assistance 
of Mr. Stockinet appearance 





Numerous Packers Throughout the Country Are 

















VATS Why Not You? 
For ——- and aoe Meat For Further Particulars Write or Phone 
pacity 1400 lbs. . 
: Thomas F. Keeley, Licensor 
ney aaa neem 516 East 28th Street, Chicago, Ill. Telephone Calumet 0349 











PATERSON PARCHMENT PAPER CoO. 


PASSAIC, NEW JERSEY 
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Sheep Casings 
“Your Kind” 


Our facilities for Selecting 

Sheep Casings insures your 
getting just what you want. 
Try us. 





athe Original Firm—Established 1868 


S. OPPENHEIMER & CO. 


96 Pearl Street 2700 Wabash Avenue 
NEW YORK CHICAGO, ILL. 


HAMBURG LONDON WELLINGTON, N. Z. 


Luisenhof 8 47-53 St. John St. Boulcott Street 
(Smithfield) 








Foreign Correspondence Invited 





THE NATIONAL PROVISIONER 








April 3, 1926. 








MANUFACTURED BY 
Established 1840 


“NIAGARA BRAND” 


Also Refined Nitrite of Soda. 


BATTELLE & RENWICK 


Genuine Double Refined Saltpetre (Nitrate of Potash) 


and Double Refined Nitrate of Soda 
All Complying with Requirements of the B.A.I. 
80 MAIDEN LANE 


NEW YORK 














VAN GEUNS BROS. 


Groningen, Holland 
Telegraph Addr. “Casings” 
are buyers of 


Hog Casings 





BECHSTEIN & CO., Inc. 


SAUSAGE CASINGS 


CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
LONDON: 5 St, Johns St., Smithfield, E. C. Telephone Whitehall 9328 








OPPENHEIMER CASING CO. 


Importers and Exporters of Toronto 



































1am New York Wellington 
Offers solicited nw oll SAUSAGE ; CASINGS Buenos Aires 
SHEEP | HOG | BEEF M. BRAND & SONS 
CASINGS SAUSAGE CASINGS 
sein ghdeh dinate deletions FIRST AVE. AND 49th ST. NEW YORK 
CALIFORNIA 
BY-PRODUCTS CO. S. OPPENHEIMER & CO. 
—caae | + Fane aon Sausage Casings 
GAN FRANCESCO NEW YORK Chicago, 2700 Wabash Ave. Lendon, 47 











Tel. Rhinelander 4817 


Importers and Exporters 


SAUSAGE CASINGS and SPICES — 
401-3 East 68th $t. New York City 








NEW YORK BUTCHERS’ SUPPLY CO. , Inc. 


SAUSAGE CASINGS AND 
SUPPLIES 
513 Hudson St., NEW YORK, N. Y. 








PHONE GRAMBROY 2655 


Schweisheimer & Fellerman 
IMPORTERS and EXPORTERS OF 
Sausage Casings 
Selected Hog and Sheep Casings a Speciality 
Ave. A, cor. 20th St., New York, N. Y. 





St. John 8St., Smithfield 
7% Boulcott St., Wellington 


96-100 Pearl St., New York 


Hamburg 8—Luisenhof 








EARLY & MOOR, Inc. 
awe 6=—§- SAUSAGE CASINGS ea & 
“The Skins You Love to Stuff’ 








M. ETTLINGER & CO., Inc. 


Importers, Exporters and Cleaners of Sausage Casings. A large 
stock of all kinds of casings constantly on hand 


Established 1903 12 COENTIES SLIP, NEW YORK 








THE INDEPENDENT CASING & SUPPLY COMPANY 


1335-1347 West 47th St., Chicago 


Hammerbrookstr 63/67 2, Hamburg 


SAUSAGE CASINGS 


IMPORTERS EXPORTERS 





Los Angeles Casing Co. 


714-16-18 Ducommun Street 
LOS ANGELES, CALIFORNIA 


Sausage Casings 





Massachusetts Importing Company 


Importers HIGH GRADE SAUSAGE CASINGS Exporters 


Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U.S. A. 











The Irish Casing Co. 


Mansfacturers, exporters, 
SAUSAGE CASINGS 


Arbour Hill, Dublin, Ireland 
Sheep Casings a Specialty 











THE DRODEL CO., Inc. 


Import Sausage Casings Export 
336 Johnson Ave. Brooklyn, N. Y. 











aoe" 
’ 


he cot om 


BUYERS OF 
Beef Crackling 
Calf Skins 





CONSOLIDATED BY-PRODUCT (0.™ ss“ 


West Philadelphia Stock Yards 
30th and Race Streets 


anime sake @ Specialty 
IMPORTERS OF 
Philadelphia, Pa. "sh Grade Hes and sheep 
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Patent Casing Company 


617-23 W. 24th Place, Chicago, Ill. 








The Pioneer of Sewed Casings 


Our Specialties: 
Sewed Beef Casings 
Sewed Hog Bungs 
Sewed Bladders 


Manufactured Under Sol May Methods 



































ST. LOUIS NEW YORK 





CASING HOUSE 
Benrtu. Levic Co., Inc. 


NEW yoRK CnICcCAGO LONDON 
RUENOS AIRES HAMBURG WELLINGTON 


__jdahys Selected Sausage Casings 
ke : _. CAREFULLY etexe) - B eet . Nel a aioe ©) UNIFORMLY 


‘SECECTED 


CLEANED 





The Gudahy Packinoe Co.USA... 41H W. Monroe St.. Chicago. 


If equipment can effect a saving in your plant you are paying a tax 
equal to that saving until you install that equipment.—Henry Ford 
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The QO. K. Shear, Kut Angle Hole Plates and Knives 


WHY THEY PLEASE SAUSAGE MAKERS 


From all over the country, manu- an angle and give the meat a free flow 
facturers of quality goods who pride through the plates. 
themselves on making only the finest Knife arms are designed to hold the 


product, especially summer sausage and blades at proper angle, to cut with 
pure pork sausage, are using the Su- radius of holes, and do not push the meat 
perior No, 6-O, K. Plates and Knives in through outer edge of plate against the 
their grinders. The O. K. Knives and cylinder wall. 
Plates make a clean cut product, retain- 
ing the binding quality of the meat. They The Superior No. 6 Plates contain one 
do not crush or smear. They do not heat inch more cutting capacity, which 
the meat. They double the life of the ™eans more holes than the old-style 
grinder and use only two-thirds the Plates. For example, 5/64” plate con- 
power. tains 3,200 holes, or 1,200 heles mere 
than the old style. The % plate has 
The Plates are reversible and can be 1,240 holes or 158 more holes than the 
used on both sides. The holes are on old style, and others in proportion. 


The O. K. Shear Cut Plates and Knives are fully guaranteed. If not satisfactory 
after ten days trial your money will be refunded. 
The Specialty Manufacturers Sales Co. 
Represented by Chas, W. Dieckmann 
Main Office Chicago, Ill. 2021 Grace St. 
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THE HYDRAULIC PRE, MFG. CO. 


$2 waco 
MOUNT GILEAD. OHIO 


HIGH PRESSURE HYDRAULIC 
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Information 


Smoke Stick Washing Machine No. 305 





Write for 


and Prices 

Send for a copy of our new catalog ; wai 

The Globe Company “fetes gf Packs 
822-26 W. 36th Street, Chicago 
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MARGARINE CARTONS 


Protect the 
Product 


HY-GLOSS Paraffined Car- 
tons are unexcelled; are used 
by the leading Oleo Manufac- 
turers of the country. They 
attract the attention of the dis- 
criminating buyer. 


National . 
Carton Company 
Joliet, Ill. 
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Manufacturers of 
Lithographed Lard 
Pails, Cans and Sheet 
Iron Lard Drums 


Our customers are 
our best advertise- 
ment 


We originate and 
design labels that will 
sell your goods 


Write us for complete information 























Classified Advertisements will be found on page 63 
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This Half Page Ad. 
Costs Money 


It will be worth thousands of times its cost if it saves one broken back 


—if your back! 


It will be worth many thousands of times its cost if it saves one life 


—and that life yours. 


By putting you wise to the 


One Only Absolutely Safe and Dropless Elevator. 


For the man who has his own steam plant the Ridgway Elevator is 


the wonder elevator. 


1. It Runs Without Cost. 

We show how any school boy accurately tests it. 
2. It is Absolutely Fool Proof. 
3. It Has No Repairs. 
The Ridgway Elevator could be called the Prosperity Elevator. 
Every Concern That “Hooks ’er” Makes Money 
Here is a sample of some thousands. 


po mee ge og » Fag “ enters Pasi Lukens Steel Co. 

lu ) 0. es e Proct Gam Co. 

9, tiles Go eT) ok Wanamaker Civory Soap) 

e ( 0) orre le E. I. D 

ak le ah amen ie age: 
Dp. ~ ( nto) + 9, 

Larkin & Co. (Buffalo) Firestone Tire & Rub. Co, United States Gov't 

General Electric Co. Consolidated Gas Co. Sears, Roebuck & Co. 

Penn. R. R. United States Steel Co. 


(N. Y.) 
International Harv. Co. Remington Typewriter Co. Yale & Towne Co. 


When you have so important a machine as an elevator to buy why not 
investigate a little bit on your own account. 


The Ridgway literature indicates. why the Big Fellows are so keen to 
“HOOK ’ER TO THE BILER” 


Craig Ridgway & Son Co. 
Elevator Makers to the folks who know COATESVILLE, PA. 
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Direct Acting 














Southwark Hydraulic Curb Presses 
for PACKING, RENDERING and FERTILIZER PLANTS 








breaking the machine. 











Let us send you 
1130-ton, two-column Bulletin No. 5A 


curb press 


We build Hydraulic Curb Presses 
of every type for every purpose 


Tallow, Animal Oil, 
Fertilizer, Poultry Feed, 
Soap Factories, etc. 


Southwark Presses will compress 
anything that can be placed in 
the curb, without danger of 


A 





Self-contained structural 
frame press complete with 
pump; belt or motor drive. 


Southwark Foundry and Machine Co. 
Akron, Ohio, 434 Washington Avenue, Chicago, IIl., 


100 E. South St. Philadelphia, Pa. 


343 S. Dearborn St. 
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Casing Cylinders— 














—the Importance 
of a Good 
Casing Brush 
Cannot Be 
Over-Estimated 





We are prepared to 
furnish new cylinders 

















Our brushes give better results because we fill 
them with the very best grades of bristles and rice 
root. A casing cylinder filled with quality material 
will last two and three times as long as one filled 
with a cheap grade of rice root or bristle. Tests in 
our own plants have shown that brush costs can be 
reduced one-half by the use of proper filling materials. 


We shall gladly give you 
the Benefit of our Experience 


ARMOUR 48D COMPANY 


Brush Department 





1355 West 31st Street, Chicago, Illinois 
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Rendering Methods That Make Money 


Producing Kettle Rendered Lard 
By a System Claimed to Have 
Many Good Points in its Favor 





III— A Dry Rendering Process for Lard 


Open kettle rendering is the oldest 
method of producing lard. Also it is 
the simplest. 

While open kettle rendering was 
universally used at one time, and 
while it still turns out a superior 
product, some experts claim the meth- 
od possesses limitations which do not 
recommend it today for the produc- 
tion of the bulk of lard turned out by 
the packinghouse industry. 


Cracklings resulting from open ket- 
tle rendering are said to contain too 
high a percentage of lard, which can 
be recovered only with difficulty and 
at considerable. expense. Also they 
claim the color of the lard is not as 
attractive as is the color of the lard 
produced by other methods. 


Due to these and other objections 
the open kettle method of rendering 
was less generally used as packing 
plants grew in size, and as they came 
more and more under the sway of 
modern business methods. It was be- 
lieved to be more profitable to pro- 
duce lard by other means. 

Today, open kettle rendering is 
used, for the most part, to produce 
lard where quality is the first consid- 
eration. 

Search for a New Method. 

Because of the better quality of 
open kettle rendered lard, much 
thought and study have been given 
to devise a rendering method that will 
turn out a product equal or better in 
quality than that produced by the 
open kettle method, and which would 
fit in better with modern packing- 
house practice. 


New rendering processes which’ 


have been developed and placed on 
the market during the past few years 
have been the result. The latest of 
these is the one known as the dry 
rendering method for lard. 


In dry rendering the fats are ren- 


dered in a steam-jacketed, horizontal 
kettle. This kettle is equipped with 
a mechanical agitator. During the 
rendering process this agitator keeps 
the cracklings submerged. This re- 
sults, it is claimed, in a more thorough 
rendering, so that there remains a 
much smaller percentage of lard in 
the cracklings after the operation is 
completed. 

Perhaps no development in pack- 
inghouse methods or processes in re- 
cent years has caused quite as much 
discussion as has dry rendering. To- 
day it is being used quite extensively. 
Following are some of the claims its 
advocates make for it: 


What Dry Rendering Does. 


Dry-rendered lard is of good flavor 
and has good keeping qualities. 


It possesses a color equal to that of - 


prime steam lard. 

The bleaching qualities of dry-ren- 
dered lard are equal to those of prime 
steam lard. 





Time Is Money 


Does it take you eighteen 
hours or more to render a batch 
of lard and pack it for retail 
sale? 

Would you be interested in 
decreasing the time necessary to 
do this to five or six hours? 

Dry rendering is said to do 
this. It is one of the latest de- 
velopments in rendering prac- 
tice. 

What do you know about it, 
Mr. Packer? What will it do 
toward reducing cost and in- 
creasing profits in your render- 
ing department? 


Here is a discussion of this new 
— method, written by an ex- 
per 











a 


A batch of lard may be rendered 
and placed in packages for retail dis- 
tribution in 5 hours. 


The dry rendering system elimi- 
nates considerable equipment. 


_Dry rendering produces a greater 
yield of lard and cracklings higher in 
protein. 


The installation and operating costs 
are lower. 


The article which follows discusses the 
dry rendering method in detail, and compares 
it with other rendering processes. It was 
written by John J. Dupps, Jr., of the Cincin- 
nati Butchers’ Supply Company, and is an- 
— of ne nee *" rg | processes 

s ppearing in N. 
PROVISIONER from time to me 


The first article in the series described a 
late development of the wet rendering meth- 
od, ae an ee Berrigan press, It 
appeare n NATIONAL PRO- 
VISIONER of April 25, 1926. 


The second, in THE NATIONAL PRO- 
VISIONER of Jan. 23, 1926, dealt with what 
is known as the Laabs system of steam 
vapor rendering. é 


Dry-Rendered Lard 
By John J. Dupps, Jr. 


The subject of dry-rendered lard has 
been given a lot of discussion, a lot of 
thought, and a great deal of ‘experimental 
work has been done. 

Everybody in the meat packing industry 
is interested in this subject, as many be- 
lieve that dry-rendered lard is superior to 
pressure or prime steam, not only in flavor 
but in keeping quality as well. 

Dry rendering is advantageous in the 
handling of lard products, as there is no 
steam or foreign matter introduced into 
the product being rendered. Therefore, if 
fats are handled fresh and sweet there is 
no possibility of deterioration in dry ren- 
dering. 

Open Kettle Lard Most Desired. 

Open kettle rendering, which is the or- 
iginal rendering method, is still employed 
to turn out high quality lard. 

This lard sells a few cents higher than 
refined lard because of its flavor, purity 
and successful keeping qualities. Bakers, 
cracker manufacturers and many house- 
wives demand open-kettle rendered lard 
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after they have once tried it and discov- 
ered the nice flaky pie crusts, etc. that 
can be made with it. 

Kettle-rendered lard is dry rendered. 
Then, if dry rendered lard is so desirable, 
the question arises, “Why are prime steam 
and refined lard made?” 

Only recently developments in dry ren- 
dering have enabled the disposal of all 
lard materials by the dry method, so that 
up to this time prime steam tanks have 
been used extensively. 

In prime steam tanks it is possible to 
throw all materials for rendering into the 
same tank. The tank is then closed and 
cooked at a 30 or 40 pound direct steam 
pressure (into the product) for four or 
five hours, after which the tank is allowed 
to settle, the lard drawn off, the sludge 
pressed and the tank water skimmed and 
evaporated. 

The product of fats rendered by this 
method is known as prime steam lard and 
on this basis it is sold, in accordance with 
Board of Trade specifications. 


Lard Refining Methods. 


Very little, if any, of the product reaches 
the consumer in this form, the lard being 
further processed and refined in the fol- 
lowing manner: 

Fullers’ earth or some other refining 
material is added to the lard. It is 
thoroughly heated and agitated, then run 
through a filter press, where the filtering 
agent is removed from the lard, and at 
the same time the lard is bleached and 
all foreign substances are removed. 

After filtering, the lard is either run 
over a lard roll or into an agitator (some- 
times both), then drawn into packages for 
final consumption. This process generally 
extends over a period upwards from 18 
hours. 

Different Flavor in Lard. 


Summing up this pressure-rendering 
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process closely, we have first the lard 
stock, then the diluted lard, and finally the 
refined lard. The final product is lighter 
in color, but has an oxidized flavor. This 
oxidized flavor is the result of high 
cooking temperature and treatment with 
fullers’ earth. 

It is believed that this oxidized flavor in 
lard has made it easier for vegetable oil 
compounds to compete with the pure lard, 
as they, too, have an oxidized flavor. 

Another reason prime steam lard took 
preference in manufacturing over open- 
kettle-rendered, or dry-rendered lard, was 
because of the inability to reduce the high 
grease content of the cracklings and the 
high crackling yield in dry or kettle ren- 
dered lard. 

Now, the principal reason for high 
crackling yield is improper agitation and 
improper melting temperatures. 
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LAY-OUT NEEDED FOR DRY RENDERING LARD. 
This drawing shows the equipment needed to render lard by the dry method. ‘The 
materia! is fed into the grinder on the second floor, and after being ground it goes into the 


cooker on the floor below. 


Here it is dry-cooked until the lard is rendered out, when it is drawn off through @ 
strainer into a receiving tank. From this point the lard is pumped to the agitator on the 
floor above, from which it is drawn off by means of draw-off cocks on the floor below. 


.Cracklings are put in a press located beside the receiver, into which the lard from the 


press is allowed to drain. 
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In ordinary open kettle rendering, 50 
per cent of the cracklings that go to the 
press still contain 20 to 40 per cent fat 
that has not been rendered out. This is 
due to the cracklings coming to the top 
of the melting kettle before they are ren- 
dered out. With the old methods it has 
been difficult to submerge these cracklings 
and render them thoroughly. 

These cracklings often go to an inex- 
pensive, poorly-designed press to be 
pressed out. However, when analyzed 
they generally contain from 18 to 30 per 
cent fat. It seems impossible to reduce 
this percentage properly by any press, 
if the cracklings are not properly rendered 
before being placed in the press. 

It was discovered that the lard melting 
kettle would give excellent results if of the 
horizontal type, and arranged with prop- 
erly designed agitators to continually sub- 
merge the cracklings and thoroughly ren- 
der them out. 

Getting Proper Color in Lard. 

The color proposition has always been 
another serious one in open kettle or dry 
rendered lard. But this has been over- 
come by a recently-designed cooking de- 
vice, with which it is claimed lard equal in 
color to prime steam is now produced by 
rendering without the use of high internal 
pressure, high temperature or vacuum 
pumps. 

The bleaching qualities of prime dry- 
rendered lard are also equal to prime 
steam lard. But it is not recommended 
that the bleaching be done, as it is detri- 
mental to the flavor, and is not necessary. 

Recent laboratory readings made from 
cookings consisting of 70 per cent cutting 
fat and 30 per cent killing fat, revealed 
the following: 

Original sample: 


Free fatty acid 0.28 
Color (5% in. column) 
Yellow 9.0 

Red 1.6 

Titre 37.4 

The material charged in this test was 
cutting fats with skin, etc. 

Complete Rendering in 5 Hours. 

With this improved system it is possible 
to completely render a batch of lard and 
put it in packages for retail distribution 
within five hours. 

This method is as follows: Lard stock 
is charged into the cooker, in which it is 
cooked for two or three hours, after 
which it is drawn into the receiver, where 
it is allowed to settle. It is then run over 
the lard roll or into the agitator, from 
which it is pumped into packages. 

This system eliminates the slush box, 
evaporator, clay kettle, pump and filter 
press. It produces greater yield in lard, 
a crackling 80 per cent protein, and the 
highest grade lard with  best-keeping 
qualities, ; 

Cracklings Used in Sausage. 

The cracklings produced can be ground 
fine and used as an excellent binder in 
sausage, as they have a very high gela- 
tinous and protein content, or they can 
be made into the highest-grade animal 
feed. 

Plants which have installed this system 
are said to have been unable to fill their 
lard orders, while previous to the installa- 
tion of this system the problem often was 
to dispose of the lard at a reasonable 
profit. 

The simplified method greatly reduces 
the installation cost, as well as the oper- 
ating costs, and is claimed to produce a 
very high grade finished article. 
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American Packers and Packing Plants 


Big New Canadian Plant, Erected in 
Seven Months, Embodies Several New 


Ideas in Construction and Operation 


XI — Harris Abattoir Company, Ltd., Winnipes, Canada 


[EDITOR’S NOTE.—This is the eleventh 
of a series of articles which will appear 
from time to time in THE NATIONAL 
PROVISIONER describing American pack- 
inghouses and their founders and operators.] 


Not many present-day big meat packing 
plants can boast of being completely con- 
structed and equipped in seven months. 

Yet the new plant of the Harris Abat- 
toir Company, Ltd., at St. Boniface, near 
Winnipeg, Canada, was handled that 





JAMES HARRIS. 


speedily. That it is a large plant may be 
seen by the fact that it has a capacity of 
800 cattle, 4,000 hogs and 2,000 sheep 
daily. 

On March 25, 1925, the ground at the 
site of the plant was frozen and covered 
thickly with snow. By September 25—six 
months later—the plant was sufficiently 
completed to begin killing cattle. 

On October 17, when the plant was offi- 





cially opened by Sir James Aikens, Lieu- 
tenant Governor of Manitoba, practically 
all of the various departments were in 
operation. 


Novel Features of Construction. 


The plant is thoroughly modern and 
up-to-date in every respect, and contains a 
number of unique labor-saving systems 
and devices. Only the latest approved ma- 
chinery and equipment is to be found in it. 

One feature of the new plant that at- 
tracts special attention is the relatively 
large cooler building. 

This was designed in this manner to 
permit the incorporation of all cooling 
rooms of the lard and sausage departments 
within the cooler block. By this means all 
cooler departments are isloated in one 
building, which effects economies in re- 
frigeration, and also permitted savings in 
construction. 


Livestock and Traffic Facilities. 


The plant, which has a floor area of 
244,000 square feet and a cubic content of 
3,700,000 cubic feet, is located on twelve 
acres of land ideally situated for the pur- 
pose. It is in close proximity to the 
Union Stock Yards, and the north boun- 
dary of the property is a concrete high- 
way (Marion Street) leading to the mar- 
kets of Winnipeg and other cities. 

How advantage is taken of the situation 
is revealed by a survey of the plant. 
There are 7,300 feet of railroad trackage 
around the plant. Coupled with the long 
shipping dock, this enables the plant to 


load 19 cars at one time without the neces-. 


sity of switching. The driveways from 
the Union Stock Yards are immediately in 
the rear of the plant. Livestock purchased 
by the Harris Abattoir Company is led di- 
rectly into the plant through a concrete 
runway on the outside of the building and 
delivered to the fourth floor, where the 
cattle are killed, or to the fifth floor, where 
the hogs are killed. From these floors the 





carcasses and parts descend by gravity to 
the different departments. 
Laid Out for Convenience. 

The plant is laid out to function with 
a minimum of interchange of labor from 
one department to another, and is so dis- 
posed in relation of one department to 
another that the operations can be dou- 
bled without increasing the distance of 
movement. 
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The beef cooler on the third floor has a 
capacity of 2400 sides. This is kept at a 
constant temperature of 35 degrees F., not 
more than one degree variation in tem- 
perature being experienced at any time, 
due to the perfect control installed to 
maintain this temperature. : 

Beef sides are discharged from the beef 
cooler to the loading platform by a two- 
cage, opposed, push-button control ele- 





NEW PLANT OF THE HARRIS ABATTOIR COMPANY, LTD., AT WINNIPEG, CANADA. 
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vator. Such an arrangement is simple and 
efficient, and materially saves space, time 
and labor. 

The hog-killing room is on the fifth 
floor and the cooler is on the third floor. 
Advantage is taken of gravity in convey- 
ing hog products and by-products to the 
different departments for processing, to 
the cooler, cellars and shipping depart- 
ments. 

The hog cutting room is on the second 
floor of the plant. Here the carcasses are 
cut into Wiltshire sides, hams, bacon, and 
other cuts. The hogs are delivered to the 
cutting room from the cooler by a con- 
veyor, and automatically deposited on the 
traveling cutting table. From this depart- 
ment the various cuts are sent to the cur- 
ing cellars, sausage room, etc. 

For the most part, the various cuts are 
cured in casks, but for the curing of Wilt- 
shire sides large concrete tanks have been 
built. 

Latest Devices for Conveying. 

Running in front of this series of tanks 
is a conveyor which facilitates the removal 
of one batch of sides from one tank to the 
next in a series of processing operations 
necessary for completing their prepara- 
tion. 

When the various cuts are cured they 
are taken back'by conveyor to the second 
floor for packing. 

The enclosed car-loading platform is 24 
feet wide. Products boxed in the various 
departments are delivered to the loading 
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platform by a special spiral conveyor, 
which connects with all of the depart- 
ments in which such packing is done. 
The rendering plant is a combination of 
wet and dry rendering for edible and in- 
edible tankage respectively. 
Departments for the preparation of 
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are imported and treated for the making 
of compound and similar products. 

The relatively larger size of the cooler 
building as compared to the manufactur- 
ing building, as shown on the plan and 
cross-section of the plant, is accounted for 
by the fact that all of the cooling rooms 
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GROUND PLAN OF THE HARRIS PLANT. 


The Harris plant at Winnipeg is compactly laid out, as this ground plan shows. ‘The 
abattoir building, coolers, sausage room and smoke house are conveniently arranged for 


rapid and economical production. 


stock food are installed to provide the 
nitrogenous food element to balance the 
Western grain ration. 

Crude cottonseed oil and similar oils 


RENODERING BLOG 
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BUILDINGS DESIGNED FOR GREATEST EFFICIENCY, 
The side elevations of the abattoir and cooler building 


s, shown here, give an idea of 


the extremely efficient layout of the Harris plant. 


In the abattoir building, above, hogs are killed on the top floor, and all hog products 
and by-products are carried by gravity to the floors below. 


The big cooler building, below, is also arranged to use gravity in moving product. The 


coolers are on the top floors, while the cutting rooms, etc., are below them. 


The sausage 


room, smoke room, etc., are convenient to this building. 


used in connection with the lard and sau- 
sage departments are incorporated within 
the cooler block. 

The cooler departments thus become 
isolated, with all of the cooler divisions 
within one building. This tends to di- 
minish refrigeration losses, and to cut 
down construction costs. 

New Idea in Refrigeration. 

A departure from the usual procedure in 
meat packing plants was made in the 
refrigeration department of the Harris 
plant. Refrigeration is provided by two 
duplex, double-acting, two-stage ammonia 
compressors operated by synchronous 
electric motors. These prime movers 
have full automatic push button control. 
The two-stage compressors function for 
cooling brine by means of shell and tube 
brine coolers. 

This arrangement localizes the ammonia 
piping and connections within the engine 
room and minimizes the possibilities of 
ammonia leakage. 

Brine is maintained at a temperature of 
20 degrees below zero. The calcium brine 
is circulated for all uses through a 
balanced brine system. The coils are of 
galvanized pipe with all joints welded. 

Sharp freezers, storage freezers, hog 
and beef coolers, and storage cellars, as 
well as the lard coolers, are upon the one 
system. The hog and beef coolers are 
also provided with a local circulation of 
brine over the coils using the nozzle sys- 
tem of distribution. 


Advantages of the System. 

This system of refrigeration has many 
advantages. It is simple, may be easily 
extended, and is flexible and elastic far 
beyond the usual packing plant arrange- 
ment, which usually requires two or three 
back pressures if operated on ammonia or 
brine, or a mixture of these. It permits 
a relatively small installation of piping for 
radiation, and the cold supply is im- 
mediately available for an unusual demand. 

Like many other big industries in 
Canada, the Harris Abattoir Company, 
with head offices in Toronto and i7 
branches in the East, had a small begin- 
ning. 

It was started by William Harris, an 
Englishman, who came to Canada in 1870 
at the age of 19. After going through all 


(Continued on page 46.) 
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Discuss Sales and Construction Problems 


Principals and representatives of a 
large number of meat packing companies 
throughout the country were in Chicago 
this week to attend sectional meetings of 
the Institute of American Meat Packers 
held on Thursday and Friday. 

More than 80 packer representatives 
attended the meetings—the attendance 
being about equally divided between the 
Engineering and Construction sectional 
meetings held on Wednesday, and the 
Sales and Advertising sectional meetings, 
held on Thursday. Great interest was 
shown at both meetings in the talks that 
were given, and practically every talk was 
followed by an interesting general discus- 
sion. 

The program for the Engineering and 
Construction section was arranged by 
H. P. Henschien, program chairman, and 
the program of the Sales and Advertising 
section by Carl Fowler, F. G. Duffield and 
George R. Cain. 


Engineering and Construction. 


The meeting of the Engineering and 
Construction section on Wednesday was 
called to order at 10:00 a. m. by Allen 
Mackenzie, presiding chairman. 

The first paper on the program was a 
discussion of paints adapted to packing- 
house conditions by Dr. C. D. Holley, 
chief chemist of the Sherwin-Williams 
Company, Cleveland. He gave valuable 
advice respecting the selection of ma- 
terials best suited to the packitghouse. 
Mr. J. O. Hasson, who supplemented Dr. 
Holley’s remarks, explained how a num- 
ber of large companies throughout the 
country had co-operated with the paint 
companies to develop a standardized list 
of paints which could be ordered by any 
branch of the company according to a 
standardized terminology. 

Henry D. Tefft, director of the In- 
stitute’s Department of Packinghouse 
Practice and Research, discussed “De- 
partmental Distribution of Steam Power 
Cost.” He brought out many points of 
practical interest to those present. 

Robert Clark, architect of Armour and 
Company, Chicago, spoke on “Structural 
Steel vs. Reinforced Concrete Construc- 
tion in Packing Plants.” Mr. Clark spoke 
from practical experience and explained 
where one type of construction would be 
preferable to the other in the various 
buildings which constitute a modern pack- 
ing plant. 

Heywood Cochrane, of the Carbondale 
Machine Company, Chicago, talked on 
ammonia condensers and water cooling 
towers. Mr. Cochrane discussed the 
latest development of ammonia condens- 
ers, explained the general principles of 
water cooling towers operated in connec- 
tion with ammonia condensers, and dis- 
cussed comparative tests of various types 
of condensers used in refrigerating plants. 
He illustrated his talk with lantern slides. 

Packinghouse Cooler Problem. 


“Distribution of Refrigeration in Pack- 
inghouse Coolers and Freezers” was dis- 
cussed by Mr. S. C. Bloom of S. C. Bloom 
& Company, Chicago. Mr. Bloom dwelt 
on the economical distribution of refrig- 
eration in packinghouse coolers, sharp 
freezers, storage freezers, and meat cur- 
ing rooms, and described the principles of 


operation, type, construction, and opera- 
tion of various refrigerating systems. 

Carl Wilkie, chief engineer of the Bren- 
nan Packing Company, Chicago, discussed 
“Practical Welding in Packing Plants.” 
He explained, with the aid of lantern 
slides, the principles and practice of weld- 
ing metals, and touched on the advan- 
tages of welded joints in mechanical work 
and piping around the packing plant. 

Those present at the meeting of the 
Engineering and Construction section in- 
cluded: R. C. Clark, W. H. Scott, Myrick 
D. Harding, Frank P. Maloney, ‘Otto 
Sauermann, L. M. Gordon, C. H. Gustaf- 
son and Allen Mackenzie, Armour and 
Company, Chicago; Carl Wilkie, Brennan 
Packing Company, Chicago; Geo. G. Mc- 
Donald and Jas. Smith, Cudahy Packing 
Company, Chicago; 1 R. Stephenson, 
G. A. Billings and J. K. Stark, Cudahy 
Brothers Company, Cudahy, Wis.; J. C. 
Gillies, Wm. Davies Company, Chicago; 
D. G. Standler, G. H. Hammond Com- 
pany, Chicago; H. M. Shulman, Ham- 
mond Standish & Company, Detroit, 
Mich.; W. G. Seyffert, Hately Brothers 
Company, Chicago; A. C. Hofmann, fr, 
A. C. Hofmann & Sons, Syracuse, N. 
H. D. Tefft, Institute of American Pa 
Packers; Fred Butler, Kingan & Com- 
pany, Indianapolis, Ind.; J. H. Gehrmann, 
Kohrs Packing Company, Davenport, ; 
R. J. Kincaid, Libby, McNeill & Libby, 
Chicago; R. G. Denton, Major Brothers, 
Mishawaka, Ind.; Theo. Huerth and Py 

Arff, Oscar Mayer & Co., Chicago; B. 
McShane, Miller and Hart, Chicago; Geo. 
E. Rath, Rath Packing Company, Water- 
loo, Iowa; J. G. Haeffner, D. P. Minaird, 
D. J. Murray, S. P. Whiteside, W. Bel- 
linghausen, A. H. Gaebler, A. E. Young, 
T. Ellis, D. Mackenzie and Wm. Mc- 
Donald, Swift & Company, Chicago; L. 
Levy and C. P. Barnett, Wilson & Com- 
pany, Chicago. 

Sales and Advertising. 

At the meeting of the Sales and Ad- 
vertising Section on Thursday, the follow- 
ing program was followed: 








Key Men of the Industry 


REGION No. 183—IOWA. 

These are the Regional Chairmen of the 
Committee on Trade Extension of the Insti- 
tute of American Meat Packers. Each in his 
district heads up a practical, effective work~- 
ing organization in touch with Institute 
activities. 





J. W. RATH. 


(Rath Packing Co., Waterloo, Ia.) 
Iowa District. 
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“Power and Mobility in Newspaper Ad- 
vertising,’ by F. Guy Davis, western 
manager, Bureau of Advertising, Ameri- 
can Newspaper Publishers’ Association, 
Chicago. 

“Intensified Local Advertising,” by 
Fd. Sims, manager of Promotion and 
Merchandising, General Outdoor Ad- 
vertising Company, Chicago. 

“Preventable Wastes in Making De- 
liveries,” by E. W. Turley, Autocar Sales 
Company, Chicago. 

“Compensation for Salesmen: Straight 
Salary vs. Other Methods,” by R. J. 
Joucken, branch house department, 
Cudahy Packing Company, Chicago. 

“Why aren’t Packers Better Merchan- 
disers?” by C. H. Andrews, sales man- 
ager, Roberts and Oake, Chicago. 

Attendance at the meeting of the Sales 
and Advertising section included the fol- 
lowing: 

R. J. Joucken, Don Smith and R. J. 
Laurance, Cudahy Packing Co., Chicago; 
John H. Boman, C. E. Post and E. H. 
Hoy, Cudahy Brothers Co., Cudahy, Wis.; 
H. O. Wetmore, Ivan Frank, C. S. Briggs, 
Harry J. Williams, J. Tom Turner, Ernest 
Kissling, Edward Sotek and L. A. Copley, 
Wilson & Co., Chicago; H. R. Chapman, 
W. H. Raymond, Beecher Starbird and 
T. F. Driscoll, Armour and omens: 
ae J. A. Revelle, L. D. H. 

. H. Menton, J. P. Spang, Jr., and G. R 
Cain, Swift & Company, Chicago; Aa 
Hofmann, A. C. Hofmann & Sons, 
Syracuse, N. Y.; Howard R. Se 
Shafer & Company, Baltimore, Md.; 
Buchanan and C. Grohsmeyer, i. "M. 
Sinclair & Co., Cedar Rapids, 1: Ra. 
Rath, Rath Packing Co., Waterloo, Ia.; 
H. J. Kohrs, Kohrs Packing Co., Daven- 
port, Ia.; E. ca Focke, Wm. Focke & Sons, 
Dayton Ohio; C. H. Andrews, Roberts & 
Oake, Inc.; Chicago; John D. Pollard and 
R. D. McKee, Allied Packers, Inc., Chi- 
cago; F. C. Crilly, Kuhner Packing Co., 
Muncie, Ind.; Fred Minifie and C. Fose, 
Oscar Mayer & Co., Chicago; W. 
Corning, Miller & Hart, Chicago; E. S. 
Papy, White Provision Co., Atlanta, Ga.; 
Leo Miles, Louisville Provision Co., 
Louisville, Ky.; Jay E. Decker, Jacob E. 
Decker & Sons, Mason City, Ta; ; Myron 
McMillan, J. T.'McMillan Co., St. Paul, 
Minn.; F. C. McDowall and M. S. Jerola- 
man, Foell Packing Co., Chicago; Wm. F. 
Schluderberg, Wm. Schluderberg- i aD F 
Kurdle Co., Baltimore, Md.; E. W. Tur- 
ley, Autocar Sales & Service Co., Chi- 
cago; Paul I. Aldrich, THe /NATIONAL 
PROVISIONER, Chicago 

npaniiabins 


PACKERS MEET AT 16 POINTS. 


Packers in and around 16 packinghouse 
centers—stretching from Omaha on the 
West to Boston on the East, and from 
St. Paul on the North to Atlanta on the 
South—will gather in meetings next week 
to learn from representatives of the In- 
stitute what services are available to 
them. Two staff representatives of the 
Institute will attend each meeting. 

At previous regional meetings great in- 
terest has been shown. More than 500 
packers attended the two previous series 
of meetings. It is expected that the at- 
tendance at the meetings next week will 
equal, if not exceed, the attendance at the 
previous series. 

The complete schedule of the meetings 
and the names of the Institute represen- 
tatives follow: 

Circuit No. I.—Detroit, April 5, 2:00 
p. m., Sullivan Packing Company. Buf- 
falo, April 6, 2:00 p. m., Buffalo Athletic 
Club. Cleveland, April 7, 2:00 p. m., Ex- 
change Building, Cleveland Union Stock 
Yards. Cincinnati, April 8, 12:30 p. m. 
(luncheon), Business Men’s Club, 8th and 
Race Streets, Cincinnati. St. Louis, 
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April 9, 1:00 p. m. (luncheon), Missouri 
Athletic Club, St. Louis. John C. Cut- 
ting, Director of the Department of Re- 
tail Merchandising, and Miss Gudrun 
Carlson, Director of the Department of 
Home Economics, will speak at the meet- 
ings on Circuit No. 1. 

Circuit No. II.—Pittsburgh, April 5, 
12:30 p. m. (luncheon), Pittsburgh Ath- 
letic Club. Philadelphia, April 6, 3:00 
p. m., Manufacturers’ Club, Phila. Balti- 
more, April 7, 3:00 p. m., Baltimore As- 
sociation of Commerce, 22 Light Street, 
Baltimore. New York City, April 8, 3:00 
p. m., 441 Lexington Avenue, New York 
City. Boston, April 9, 12:30 p. wm. 
(luncheon), Chamber of Commerce, Bos- 
ton. R. H. Hess, Director of the De- 
partment of Industrial Education, and 

. R. Davison, Director of the Depart- 
ment of Waste Elimination and Live 
Stock, will be the Institute representa- 
tives on Circuit No. 2. 

Circuit No. III.—Milwaukee, April 5, 
2:30 p. m., Association of Commerce, 108 
Mason Street, Milwaukee. Omaha, April 
6, 10:00 a. m., Assembly Room, Swift & 
Company general offices, Omaha. Kansas 
City, April 7, 2:00 p. m, Kansas City 
Athletic Club. W. Lee Lewis, Director 
of the Department of Scientific Research, 
and Frank L. DeLay, Director of the De- 
partment of Organization & Traffic, will 
address the meetings on Circuit No. 3. 

Circuit No. IV.—Louisville, April 6, 
2:00 p. m, Brown Hotel, Louisville. 
Knoxville, April 7, 10:00 a. m., Farragut 
Hotel, Knoxville. Atlanta, April 8, 11:00 
a. m., Biltmore Hotel, Atlanta. H. D. 
Tefft, Director of the Department of 
Packinghouse Practice and Research, and 
H Osman, Director of the Depart- 
ment of Purchasing Practice, will speak 
at the meetings on Circuit No. 4. 

ate ES 


MEAT TRADE IN MARCH. 


(March was another generally unsatisfac- 
tory month for the American packing in- 
dustry, according to the meat and live- 
stock review for the month made by the 
Institute of American Meat Packers. 

The demand for beef during March was 
slow and the markets for the dressed 
product were weak. The same was true, 
in general, of the lamb trade. 

Although the pork trade was better in 
March than in February, hog prices re- 
mained relatively higher than the value of 
the products therefrom at current market 
levels, with the result that the month’s 
operations were unsatisfactory. 

Foreign demand for American meat 
products continued to be limited. Prices 
of meats in the United Kingdom advanced 
during the month, but still are below 
parity with the values prevailing here. 
The lard trade was very quiet. 

On the Continent, lard trade was rather 
restricted. There was little demand for 
meats from any of the European coun- 
tries, but a good demand for oleo oil. 
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The domestic demand for fresh pork 
products was about sufficient to take care 
of current production, although at times 
a surplus has existed in the Eastern mar- 


kets, except in the case of lower-priced 
cuts such as shoulders, butts, and spare- 
ribs. Prices of fresh pork cuts were 
about steady for the month. 

There was a fair trade during March 
for smoked meats and the demand was 
sufficient to keep stocks pretty well 
cleaned up. The Easter trade, always an 
important factor at this season, was fair. 

Hams and skinned hams, both green 
and pickled, showed firmer tendencies. 
The same was true of picnics and bellies. 
There was a good demand for green hams 
and bacon of light and medium weights. 

The dry salt trade was slow. Several 
dry salt cuts are selling at relatively low 
levels. The quotations on light fat backs, 
for example, are lower than the average 
price of live hogs at Chicago. 

The domestic lard trade has been good 
for this season of the year, although 
prices have been unsatisfactory. 

Receipts of cattle during March were 
liberal, and prices, particularly on beef 
steers, fell off after the second week. 

The demand for dressed beef was 
limited and the Eastern markets were dull 
and weak during most of the month, 
especially on heavy beef. This condition 
became most acute toward the close of 
the month. 

Stocks of hides have been sold well up 





Study Meat Packing 


Students in packinghouse oper- 
ations — either in night, corre- 
spondence or day courses—have 
had indicated to them as a valu- 
able text-book for their studies 
“The Packers’ Encyclopedia.” 

This 545-page volume is the 
operating handbook of the indus- 
try. It takes up packing opera- 
tions with the live animal, and car- 
ries them through to the finished 
product and by-product. 

Its arrangement — though in- 
tended for the packinghouse oper- 
ating man—is ideal for the stu- 
dent. 

“The Packers’ Encyclopedia” 
will be found in most public and 
college libraries. Students desir- 
ing to obtain copies for their own 
use, however, may obtain terms 
upon application to the Institute 
of Meat Packing, University of 
Chicago, Chicago, III. 

Those who are not students 
should apply to THE NATIONAL 
PROVISIONER, Old Colony Bldg., 
Chicago, Ill. 
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to production, but prices continued to sag 
all the month. 

Colorado and Nebraska lambs made up 
the bulk of the receipts. The liberal runs 
held prices down on all but the best 
handy weight lambs, and the trend was 
generally lower. The Eastern markets 
for the dressed products were dull and 


lower. 
ee ES 
DEATH OF CHARLES W. PAYNE. 


Charles W. Payne, of the firm of Payne 
& Reed, packinghouse brokers, Philadel- 
phia, died at his home, 5120 Larchwood 
avenue, Philadelphia, on noon of March 
30. He had been ill but a short time and 
news of his passing was a shock to the 
entire industry, in which he was a veteran 
and widely known. 

Mr. Payne was born in the West and 
brought up in the packinghouse business, 
which he knew like a book. He was of an 
unusually genial personality and a man 
of high character whose acquaintances 
knew they could depend on him. These 
qualities stood him in good stead in the 
brokerage business, in which he was 
engaged in the West before removing to 
Philadelphia. 

In the latter city he formed a partner- 
ship with John O’Neil in a_ brokerage 
firm, and this continued until about three 
years ago, when he formed a partnership 
with Frank C. Reed, under the name of 
Payne & Reed. This firm was one of the 
leading concerns in the East, as both 
Charley Payne and Frank Reed were re- 
garded as pillars of the trade. 

Mr. Payne was buried from his home 
on Saturday, April 3, and evidences of 
the esteem in which he was held through- 
out the country were manifest at that 
time in the attendance at the services and 
the large number of floral tributes. 

| pm 
MORE ARMOUR DIRECTORS. 


Additions to its board of directors in 
keeping with the policy of encouraging 
participation by the public in the packing 
industry were announced this week by 
Armour and Company in connection with 
the annual meeting of stockholders. 

Three new members will increase the 
directorate to nineteen and make the 
body more representative of the national 
character of the company’s operations. 
The three are Sewell L. Avery, president 
of the United States Gypsum company; 
James H. Douglas, first vice president of 
the Quaker Oats company, and Philip L. 
Reed, treasurer of Armour & Co. 

As now constituted, the Armour board 
includes two agriculturists, five manufac- 
turers, three bankers, and nine packers. 
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Swenson Evaporator Company 


Our Experiment Station at Ann Arbor is equipped to make tests on a 
commercial scale (under the direction of Prof. W. L. Badger) on 


SWENSON EVAPORATORS- 
ized Standard 





By-Product 


(Subsidiary of Whiting Corporation) 


a moderate charge, 
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problems involving evaporation, crystallization, heat transfer, etc., at 


HARVEY, ILL. (Chicago Suburb) 
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Is Your Paper Late? 


THE NATIONAL PROVISIONER is* put on 
mail trains in Chicago every Saturday be- 
fore 11 a.m. It should reach you 
promptly. 

If there is any delay, please save the 
wrapper, mark on it the hour of delivery 
to you by the carrier, and send it to THE 
NATIONAL PROVISIONER, Old Colony Bldg., 
Chicago, Ii. 

This will aid us in obtaining proper 
service for you from the Post Office. 
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Don’t Rock the Boat! 


If the first of the month stocks at Chi- 
cago are an indication of the meats on 
hand throughout the country, sweet pickle 
cuts should be in a strong position. 

In spite of the dull foreign outlet, 
stocks of hams, shoulders, picnics and bel- 
lies have~declined, indicating that home 
consumption of the light volume of these 
cuts is relatively good. 


Except for the flurry of the past few 
days, when storms have reduced the re- 
ceipts of hogs and increased the price, the 
hog market has been seeking lower levels, 
but is still much too near 12 cents for 
comfort. 

The average price of hogs at Chicago 
is some 2 cents below that at the same 
time a year ago, when hogs were near 
the peak of the year. But last year and 
the two years previous have been unique, 
and comparisons have less significance 
than would be true in more nearly normal 
years. 

Operations throughout 1926 will pro- 
bably have little relation to those of the 
past few years, as the stocks of meat, the 
runs of hogs and the consumptive demand 
all appear to be on a somewhat different 
basis. 


Prices of product on hand cannot go 
below present levels if packers are to 
mark their results on the right side of the 
ledger. Hogs have been cut at a loss for 
a long time, and if further loss is suf- 
fered in the final disposition of product, 
only a very successful business all the 
rest of the year can keep the year’s show- 
ing “out of the red.” 

Lower hogs for current put-down, and 
satisfactory price levels for stocks on 
hand, are important points to be kept in 
mind by every packer, particularly when 
he is tempted to cut prices to secure 
greater volume. 

— Ge ' 
A Needed Credit Reform 


e “fly-by-night” retailer, here to-day 
and gone tomorrow, is an _ expensive 
customer for the packer. 

Margins in the packing industry are so 
narrow that contributions for the support 
and enrichment of the unscrupulous 
dealer can not be indulged in. 

Such dealers have a credit rating which 
is generally not large, but their method 
of operation increases it enormously. 
They buy from each of a half dozen or 
more packers up to the limit of their 
rating, thus increasing their credit limit 
many times. 

An example of the operations of the 
“fly-by-night” retail meat dealer recently 
occurred in a Southern city, where he 
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Naturally this 
man was a poor risk, but no packer large 


operated three markets. 


or small discovered this until it was too 
late. 

When the break came it was found that 
he had operated similar markets at dif- 
ferent times in widely-separated sections 
of the country. In his new venture he 
bought of a number of packers, all of 
whom extended him generous credit with- 
out making a thorough investigation of 
his credit standing. 

When collections were so poor that 
the situation became acute, an investiga- 
tion was made of his credit rating, and 
it was found that the combined obliga- 
tions were far in excess of the dealer’s 
rating. He and his personal belongings 
had disappeared, a transfer of such in- 
terests as he had was already made, and 
his creditors were left “holding the bag” 
for their money. 

This is a fair sample of the floating, 
grave-digging operator in the meat trade 
—a poor credit risk and a reflection on 
the meat business. It would seem that 
he could be eliminated, if it were pos- 
sible for credit departments of individual 
packers to consult some central unbiased 
agency, informed of the rating and 
practices of people doing business in the 
locality. 

It would seem that all industries would 
find much interest in the development of 
such an agency in every city and section 


of the country. 
——— 


A Tiny Little Mare’s Nest 


Press reports containing mysterious 
suggestions of something wrong with the 


- meat industry have come out of Washing- 


ton and were credited to an official of 
the United States Department of Agri- 
culture. 

These came on the heels of the ex- 
posure of irregular practices on the part 
of a cooperative livestock commission 
company at the Chicago Union Stock 
Yards, and suggested further investiga- 
tions along that line, as well as in the 
meat industry proper. 

The Secretary of Agriculture has come 
forward with the statement that the ir- 
regularities referred to took place several 
years ago and concerned only one small 
local Chicago packing house, and not the 
many other packers located there. 

It is to be regretted that the desire to 
deal in sensational news should be such 
as to reflect in unwarranted fashion on 
a great industry, and on men who had 
spent years in helping to build up an ef- 
ficient system for the safeguarding of the 


nation’s meat supply. 







































































Re ED A A 








THE NATIONAL PROVISIONER 


PRACTICAL POINTS FOR THE TRADE 


April 3, 1926. 


(Contents of THE NATIONAL PROVISIONER are c opyrighted and may not be reprinted except by permission.) 


Galician Sausage 


A popular sausage at this season of the 
year especially with certain classes of 
foreign trade—is Galician, which is some- 
what similar to Polish sausage. This is 
in good demand around the Russian 
Easter season, which is celebrated two 
weeks later than the regular Easter 
period. 

An Eastern sausage maker writes as 
follows regarding its manufacture: 

Editor The National Provisioner: 

We have a good trade in mining districts and there 
is a ready sale there for Galician sausage. 

We have attempted to manufacture this product but 
have not obtained the best results. If you can give 
us the proper formula and method of handling it will 
be greatly appreciated. 

Following is the formula and operation 
directions for this product: 

Meats: 

20 lbs. fresh boneless chucks, trimmed 

50 Ibs. extra lean pork trimmings 

20 Ibs. extra lean pork cheek meat 

10 Ibs. regular pork trimmings 


100 Ibs. 
Seasoning: 
3 Ibs. salt 
2 oz. nitrate of soda or saltpeter 
5 oz. peeled garlic 
6 oz. ground white pepper 
2 oz. ground coriander. 


Method of Handling—Grind the bone- 
less chucks and pork cheeks through % 
in. plate of hasher. Grind lean and regu- 
lar pork trimmings through % in. plate 
of hasher. 

Weigh off in proper proportions and put all 
meats together in the mixing machine, 
adding seasoning and about 10 Ibs. of ice 
water, and mix for about 4 minutes. Then 
deliver to. stuffing machine and stuff in 
beef rounds, cut in 36 in. lengths, and 
casings tied on one end with 3-ply silver 
sail twine before stuffing. 

Then stuff the casings to full capacity, 
and tie off the other end and link or twist 
in the center, so that the product will be 
hung on the smoke sticks in pairs. 

Put in the cooler at 36 to 40 degs. tem- 
perature, and allow to chill overnight, 
which will give the meat an opportunity 
to cure in the casings. 

The following morning put in the 
smokehouse at a temperature of 130 degs. 
for the first half hour, and the second 
hour raise to 160 degs., and at this period 
the product should show good color. Then 
gradually raise the temperature of the 
smokehouse to about 300 degs., and hold 
at this temperature for about 20 minutes, 
so that the product will thoroughly bake 
in the smoking process. 

Then remove from the smokehouse and 
allow to hang in natural temperatures ex- 
posed to draft, so that the sausage will 
wrinkle. 

Usually, trade will not accept wrinkled 
Sausage, but in this case the wrinkles 
show that the product has been prepared 
the right way. 

The trade demanding this sausage will 


not be satisfied with sausage cooked in 
water. It must be baked in the smoke- 
house, and naturally dries out very rapid- 
ly after smoking, making the wrinkles 
appear on it. 

It is usually found hanging on racks or 
from the ceiling of stores in the foreign 
settlements, where there is a very ready 
sale for this class of product. 


fe —- 


To Make Jellied Tongue 


A small Western packer says he has a 
good demand for jellied tongue in his 
nearby territory, and wants to know how 
to prepare it. He says: 

Editor The National Provisioner: 

We serve a territory within a rather small radius, 
but have a good trade desiring first-class product. 
We have a demand for jellied tongue. Will you give 
us directions for preparing this for quick use? 

In preparing jellied tongues, the sweet 
pickle tongues should be cooked slowly 
until tender. Peel and press neatly into 
moulds while still warm. Cover with plain 
or seasoned gelatine and cool out at mod- 
erate temperatures. 

If the tongues are the least greasy after 
cooking, it is advisable to wash them after 
cooking and skinning and before placing 
in pan or other receptacle. The tongues 
are sometimes pressed to get as much 
moisture as possible out of them. 

Care should be exercised to see that the 
pickled tongues are pulled strictly at cured 
age if a first-class product is desired. 
Otherwise the binding qualities of the 
product may be impaired. 


Instructions for preparing fancy S. P. 
tongues have appeared in THE NATIONAL 
PROVISIONER. They can be secured by 
subscribers by sending a 2c stamp with re- 
quest to THE NATIONAL PROVISIONER, 
Old Colony Bldg., Chicago. 





Sausage Spoilage 


Do you have trouble with the 
color of your sausage? 

Does it show green rings or 
gray spots? 

Mould IN sausage is caused by 
poor materials or careless han- 
dling. Mould ON sausage is a 
surface condition and can be pre- 
vented by proper handling. 

THE NATIONAL PROVISIONER 
has made a reprint of its informa- 
tion on “Sausage Spoilage.” It 
may be had by subscribers by fill- 
ing out and sending in the follow- 
ing coupon, accompanied by a 2c 
stamp: 

The National Provisioner: 
Old Colony Bldg., Chicago, Ill. 


Please send me reprint on ‘‘Sausage 
Spoilage.’’ 


Enclosed find 2 stamp. 











Hams for Hot Climates 


A boiled ham dealer in the Far West 
contemplates shipping his product to 
Honolulu and Oriental points, and desires 
the following information concerning the 
proper method of paraffining boiled hams. 
He says: 

Iditor The National Provisioner: 

Will appreciate your giving me the best method 
of paraffining boiled hams. 

What should the temperature of the paraffin be 
for dipping the hams? 

How long should the hams hang after being cooked 
before they are dipped? 

Is it not advisable to keep hams to be paraffined 
out of the cooler until they are prepared for ship- 
ment? 

Should the hams be dried off thoroughly with an 
electric fan before dipping? 

Which in your opinion is the better way, to dip 
boiled hams before sewing in cloth or after the cloth 
is sewed on? 

Will also appreciate any information you can give 
me as to the best method of wrapping hams and 
bacon for shipment. 

In preparing boiled hams for shipment, 
long distances or to warm countries, it 
is well to give the hams a little extra 
cooking, perhaps an hour longer than the 
commercially boiled ham for domestic 
use. This eliminates a great deal of the 
moisture that would ordinarily come to 
the surface on an undercooked ham. 

The question of handling is highly im- 
portant. Boiled hams coming out of the 
cooking kettle, regardless of whether they 
have been cooked in molds or loose in the 
kettle, should not be handled until they 
are thoroughly chilled. 

Chilling.—In this case the chilling 
should be in a very dry cooler of even 
temperature, and after the hams have 
been thoroughly set and have become 
firm, théy should be hung in natural 
temperatures and allowed to dry off thor- 
oughly. 

Paraffining—Then cover with heavy 
muslin, and dip in hot paraffin wax at a 
lemperature of 180 degs. 

Care should be exercised to see that 
the wax used has a melting degree of 
118 to 120. This should be specified on 
requisitions when placing orders for wax. 

Selection and Curing.—In regard to 
hams and bacon for shipment to Oriental 
points, care must be taken in the selec- 
tion of meats for long shipments. The 
product must be fully cured, but not over- 
aged. 

Pull at strictly cured age, and do not 
give too much soaking. After being 
soaked and washea, allow to hang for 
several hours in a dry room to thorough- 
ly drip off. Have the surface of the meats 
very dry before placing in smokehouse. 

Smoking operations must be carefully 
watched, and when a good heavy color is 
produced and the meats are firm, remove 
from smokehouse and allow to thoroughly 
cool and dry. 


Full directions for preparing ham and 
bacon for shipment to hot climates have 
appeared in earlier issues of THE NATION- 
AL PROVISIONER. Reprints can be se- 
cured by subscribers by sending a 2c stamp 
to THE NATIONAL PROVISIONER, Old 
Colony Bldg., Chicago, Ill., with request for 
this information. 
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Paraffin on Cured Meats? 


An inquirer asks for information con- 
cerning paraffin coating on hams, bacon, 


‘ ete. He says: 


Bditor The National Provisioner: 

I notice some hams and shoulders, also bacon, on 
the market’ have the appearance of having been 
treated with a paraffin coating of some kind. This 
coating closes all cracks and creases in the meat, 
and greatly improves its appearance. 

Will appreciate your advising just what this cov- 
ering is; how it is made and applied. 

Such treatment of hams and bacon is 
not followed in houses having federal 
meat inspection, and if this were done it 
would probably be by some concern serv- 
ing a local trade. 

Paraffin wax would be impractical for 
such use, as the skin side of the meat is 
not porous enough for the wax to stick to 
it, and the balance of the meat would 
probably be too greasy, so that the wax 
would not adhere. 

The question of slicing bacon on the 
meat block would add another difficulty, 
as the wax would chip and present a bad 
appearance to the customer, thus destroy- 
ing more business than it would build up. 
ing far more business than it would 
build up. 

In view of the narrow margin on cured 
pork products, it would hardly seem that 
an added cost such as that necessarily in- 
curred in paraffining these products is 
warranted. 

There seems little doubt but that good 
color obtained in the smoking process will 
give better results on smoked meats than 
any artificially colored product that could 
be put on the market. 

~~ 


Cracklings for Poultry 


A subscriber in the South requests the 
following information: 
Editor The National Provisioner: 

Will you please give me information concerning the 
manufacture and mixing of poultry feed with ex- 
peller cracklings as the main constituent? 

A commercial poultry feed, high in 
protein, can be made by using the fol- 
lowing combination: 

50 per cent cracklings 

5 per cent ground charcoal 
40 per cent ground grain (corn, wheat or 

mixed grains) 

5 per cent gravel. 

A feed of this sort would be some- 
thing of a “conditioner,” to be fed only 
once a day. 

A formula containing less cracklings 
could be made up for a regular feed for 
poultry. This would consist of 


20 per cent cracklings 
70 per cent crushed grain 

5 per cent ground charcoal 
5 per cent gravel. 

Grind the cracklings so that the pieces 
will not be too large for use in a mixed 
feed, and mix thoroughly with the 
crushed grain, ground charcoal and fine 
gravel. 

The packages containing the product 
must specify the ingredients. 

Before undertaking the preparation of 
such a product, it would be well to find 
out from the state department of agri- 
culture just what the state feedstuffs law 
requires in mixed poultry feeds. 
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Operating Pointers 


For the Superintendent, the Engineer 
and the Master Mechanic 











WHAT PULLEY FOR POWER 
BELTS? 


By W. F. Schaphorst, M. E. 

The accompanying chart tells almost 
instantly the proper diameter of pulley 
to use for any number of plies of rubber 
belting. It also takes into consideration 
any working stress ranging from 210 to 
280 pounds per square inch. 

It makes the problem simple by giving 
the three most common weights of duck 
in Column A: 28-ounce, 32-ounce, and 36- 
ounce, corresponding with 220, 237, and 
252 pounds per square inch working stress 
respectively. 

For example, if a given belt is made of 
32-ounce duck and it is a 7-ply belt, what 
is the minimum pulley diameter? 

To find the answer, run a straight line 
through the point in Column A corre- 
sponding with 32-ounce duck and the 7, 
Column C, and the intersection with Col- 
umn B gives the answer as 18 inches, 
which is minimum pulley diameter. 

In other words, simply run a straight 
line through the working stress, Column 
A, and the number of plies in Column C, 
and the intersection in Column B gives 
the minimum pulley diameter. 
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Because rubber belting is always made 
up in plies, this matter of minimum pulley 
diameter is important. Extremely small 
pulleys must be avoided if at all possible. 
Thus, Column B shows that no pulley 
smaller than 5 inches should ever be used 
with a standard rubber belt. 

Or, on the other hand, this chart may 
be used for determining the maximum 





Make Right 


A packinghouse foreman with a 
lot of practical experience has 
been visiting a number of pork 
packing plants recently. 

He kept his eyes open—and 
what he saw was a lot! 

He will tell what he saw in THE 
NATIONAL Provisioner, and will 
draw some practical conclusions. 
There will be “Don’ts” and “Do’s” 
all the way from the shackling pen 
to the curing cellars. 

Watch for “The Foreman.” 














27 


number of plies when the working stress 
and the pulley diameter are known, by 
simply running a straight line through the 
two known factors. 


In other words, knowing any two fac- 


‘tors, the third is instantly found by run- 


ning a straight line through the two 
known factors. 

This chart is based upon the following 
rule: “Extract the cube root of the work- 
ing stress in lb. per sq. in., multiply by 
the number of plies and divide by 2.4. The 
result is the minimum diameter of the 
pulley in inches.” 

To assist in the selection of a well bal- 
anced belt so that it will be neither too 
thick nor too thin, the following table 
will be useful. Thus, for instance, if the 
belt width is 10 inches, it is generally con- 
sidered best not to use less than 4 or 
more than 6 plies. 


Belt width, No. of plies, No. of plies, 
Inches. minimum. maximum. 
2 2 38 
3 3 4 
4 3 5 
5 4 5 
6 4 5 
8 4 6 
10 4 6 
2 4 6 
14 5 6 
16 5 6 
18 5 6 
20 6 7 
22 6 7 
2 6 7 
26 7 8 
30 7 8 
36 8 10 
42 8 10 
48 8 10 
i 10 12 
-——&——_ 


ALWAYS COOK PORK WELL. 


That pork should be cooked well before 
it is eaten is generally understood, but now 
and then illness and even death occurs as 
a result of eating raw pork or sausage and 
other specialties made of pork that are 
eaten without cooking. 

This practice is not uncommon, particu- 
larly among certain foreign-born residents, 
when they kill hogs at home and prepare 
their own products. Pork in general has 
sometimes come in for its share of criti- 
cism as a result. 

The most recent advice of the govern- 
ment experts is as follows: 


Raw or improperly cooked pork and 
pork products may cause the serious and 
often fatal disease, trichinosis. 

This warning is issued by specialists of 


“the Bureau of Animal Industry, U. S. De- 


partment of Agriculture, especially to per- 
sons who are in the habit of eating raw or 
insufficiently cooked pork products, in- 
cluding sausage containing raw or dried 
pork meat and intended to be eaten un- 
cooked. 

Recent reports received from several 
sources by the department indicate that 
a number of cases of illness and death 
have resulted from trichinosis. This dis- 
ease, because of the similarity of the 
symptoms, is often mistaken for typhoid 
fever. 

Trichinosis is painful as well as danger- 
ous, and often affects all members of a 
family who have eaten raw, poorly cured, 
or insufficiently cooked pork. The ailment 
is caused by very minute parasites known 
as trichinae, but a temperature of 140° F. 
or higher renders the pork harmless. 

Following are simple rules of food 
hygiene indorsed by Federal specialists: 

Cook pork well. A practical rule is to 
cook pork until the meat has lost its red 
color throughout all portions, or at least 
until the fluids of the meat have become 
more or less jellied. 

Federally inspected pork products of a 
kind prepared customarily to be eaten 
without cooking are safe since the inspec- 
tors require that all pork muscle tissue 
entering into such inspected products be 
subjected to a temperature sufficient to de- 
stroy all live trichinae. 
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ellophane is a new 
wrapping material— 
unusual because it’s 
absolutely transpar- 
ent. It is strong, 
impervious to grease 
or dirt, and comes 
in many colors and 
embossed patterns. 
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A new place in the world 


for sausages 


ND NOW sausages can be sold not only “over the 
counter” but “atop the counter” as well. Cello- 
phane has enabled packers to present this popular 
product in its most enticing, attractive way; has en- 
abled dealers to display it on the counter, a constant 
suggestion of appetizing appeal to the consumer. 


Sausage is but one of the many meat products that, 
because of perishable nature, has heretofore been 
hidden away inside refrigerators, in showcases or 
boxes. A wrapping of crystal-like, transparent Cello- 
phane does away with this. It is a veritable show- 
case in itself, making proper display possible, re- 
vealing the enticing properties of the product and 
at the same time protecting it from dust, dirt and 
contamination. 


Send us a sample of your product. Let us show you 
how Cellophane protects and adds new sales appeal. 


DU PONT CELLOPHANE CO., Inc. 
Sales Offices: 40 West 40th St., New York City 
Plant and Executive Offices: Buffalo, N. Y. 


Canadian Agents: 
WM. B. STEWART & SONS 
64 Wellington St., W., Toronto, Canada 








April 3, 1926. 
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A Page for the Packer 


Use Your Head! 


Packer Salesman Needs Brains, 
Tact, Loyalty and Courtesy 


There is all the difference in the world 
between an intelligent, wide-awake packer 
salesman and an indifferent, mentally lazy 
“order-taker.” The first will create good 
will and build new sales for his company; 
the latter will make no impression at all, 
or else actually hurt his firm’s reputa- 
tion. 

Out of his years of experience, a 
veteran packinghouse salesman names the 
following points that the packer salesman 
must observe if he is to rise above the 
order taker class: 

1. Know your product thoroughly, and 
how it ts made. 

2. Be loyal to your firm; never run it 
down in the presence of customers. 

3. Be -tactful—think before you speak. 
Do not offend your customers. 

4. Be polite and courteous—it pays big 
dividends. 

5. Make 
sensible. 

Many of the instances cited in the let- 
ter seem like little things—and so- they 
are. But each did a great deal of damage 
both to the salesman’s firm and to the 
salesman himself. A little thought would 
have shown the salesman—if he had been 
of the thinking kind—the harm he was 
doing. 

No packer salesman can hope to 
ceed if he does not follow these 
points carefully. 

Out of a Long Experience. 

Read what this packer sales 
says: 

Editor THe NATIONAL PROVISIONER: 

During eighteen years connection with 
the packing business, of which 12 years 
were spent on the road calling on jobbers 
and retailers, a man hears a great many 
salesmen talk and argue for their goods. 
Some are almost astonishing in the way 
of logic—or rather, lack of logic and tact 
—expressed in their conversations and ac- 
tions in endeavoring to sell their prospect, 
and to hold their regular customers. 

Just a Fool Statement. 


One of the most absurd answers a 
salesman can give, When during his talk 


your statements logical and, 


suc- 
five 


manager 


introducing a new brand of goods, is 
“Now, Mr. ——, in order to get you started 
on this brand, I will make you a price of 
so and so. 


The salesman might just as well finish by 
saying, “And after selling you a couple of 
orders, we will raise the price.” 

Any man with brains enough to keep 
him in business knows that a remark of 
that kind is just a bait. Oftentimes it is 
necessary to cut prices on new goods 
and new territories at first, but Mr. Re- 
tailer doesn’t need to know, does he? 


Queering Himself at The Start. 

For several years I knew a packing- 
house salesman who invariably pulled out 
his weekly statements and presented them 
to the customer before he opened his 
order book, no matter who the man was. 

That policy is all right in some cases, 
but nevertheless it gives the merchant the 
impression that the salesman represents 
a tight, greedy firm. If Mr. Merchant 
happens to feel a little off color that day, 
a move like that is not going to joliy 
him up. 





In Parkersburg, W. Va., a few years 
ago, I was waiting for a customer of 
mine to finish with a_ specialty man. 
During the conversation the salesman 
took out a pack of cigarettes and politely 
offered one to the merchant. The latter 
refused, with the remark, “No, thanks, I 
don’t use the poison.” 

Right then a wise salesman would have 
put them back in his pocket and said, 
“Pardon me,” or made some little remark 
of apology. But instead, this salesman 
took one himself and smoked it. 

After a short time he left the store 
without an order. The buyer turned to 
me and said, “I needed a bunch of his 
goods, but he needs a lesson in courtesy.” 

I knew what he meant. Smoking is all 
right, but when a salesman can’t abstain 
from it for the time he is in a custom- 
er’s place of business, he had better con- 
sult a brain doctor. 

Ought to Know the Business. 

Not long ago I heard a packinghouse 
salesman and retailer talking business, 
and during their conversation the sales- 
man answered “I don’t know” to three 
questions pertaining to his firm’s busi- 
ness and operations. One question was 
whether his people shot their beef or 
knocked it. They may have hynotized it 
for all he knew! 

Most retailers expect a representative 
to be thoroughly posted in his line, and 
he should be. 

Several years ago, during a: railroad 
strike, I heard a customer ask a salesman 
why the sudden raise in pork cuts, which 
was five to six cents. The salesman re- 
plied, ‘ ‘Because we are the only firm who 
have any.’ 

This was true, but it was a ridiculous 





ANY MORE LIKE THIS? 











And They Keep on Comin’. 

This has been a long and hard winter, 
but the record snow-fall can’t equal the 
avalanche of puns that has overwhelmed 
Ye Ed’s desk since he first printed that 


innocent little anecdote which runs as 
follows: 

“Just because you’re a ham, don’t think you're 
Swift. " 


“Do you know any more like that?’ 
“No, but there Armour.’ 


Out in Iowa even the stock clerks read 
this page. Here’s a contribution from one 
whose connection is evident: 


Wilson Certified Sinclair’s Fidelities Armour Swift 
than Rath’s Black Hawk. 


This one comes from Ohio: 

Young folks like Honey, but there Armour Inde- 
pendent old folks who will raise Morrell if they don’t 
set a Niagara from Dold! 

And if you want to get dizzy, run up 
into central British Columbia where “a 
packer salesman who reads THE NATIONAL 
PROVISIONER each week” penned this: 

I know there are more Swift’s hams in Canada than 
Armour’s, but if there Armour Swifts than Armours, 
then there must be more Shamrocks than there are 
Swifts, or are there more Armours? 

Under the circumstances, let us con- 
clude today’s services with this little bit 
of repartee. Says a red-headed man 
from Chicago: 


“The taste tells’’ that the 
preme is Swift’s Premium. 


Anda 


No, no, Nanette, you do not quite understand. 
Some of these ‘wise salesmen’ thought that on ac- 
ecunt of the Premium being a Swift ham, there was 
going to be a shortage. Do not be frightened, how- 
ever, as there Armour of the Veribest varieties com- 
ing along for Easter! 


Selah! 





“ham what am’’ Su- 


man from Denver replies: 





-who never had these articles, 








Salesman 


remark to make, and it took his firm's 
district manager about three weeks to 
win that customer’s favor again. 


Loyalty to the Firm. 


Frequently salesmen are heard to curse 
and defame their company, in the 
presence of customers, for errors and im- 
perfect service, instead of giving a reason- 
able excuse and defending their firm. 

This is poor tact on the part of the 
salesman; because right then and there 
in the eyes of the customer the firm has 
lost to a certain extent the moral support 
of their representative. 

When the customer thinks that, then 
the firm and salesman have both lost his 


confidence. The lost confidence of a cus- 
tomer soon makes his checks grow 
smaller. 


These are just a few points that come 
to my mind as I look back over my ex- 
periences in selling packinghouse prod- 
ucts. We have had too many such sales- 
men in the business. Fortunately, we 
have the other kind also—and you will 
notice they are the ones that stay in the 
game, and get ahead! 


Yours truly. 

J. C. Van Pert 
~~. - ge 
HIGH-PRESSURE STUFF? 

“Close ’em, or lose ’em!” 

That is the slogan that one of the 
brightest sales managers has been ham- 
mering into the minds of salesmen: for 
years and years. It is a perfectly good 
slogan, and will probably apply to 75 per 
cent of the sales of any merchandise 
handled by retail dealers. 

But, I wonder how this same sales 
manager would act when he tries to get 
Joe Stein, the butcher, to buy straight 
cattle, when the latter bought only cuts. 
| wonder how he’d act trying to get rid 
of beef chucks to G. Willikins, when the 
latter’s trade is among the wealthy and 
porterhouse class. 

In other words, the retail meat dealer 
cannot be “high-pressured.” Lightning 
rods or radios may be sold to farmers 
possibly, 
but no one in the world could sell this 
same farmer any more lightning rods or 
radios after the initial purchase, especially 
if the two things were satisfactory.— 
Meat Trade Topics. 

pete Se 
REPORT SALES BY PHONE. 


Fora long time it was the practice of a 
Dayton, Ohio, meat-packing firm to have 
its salesmen mail their orders to the home 
office. Deliveries were made about the 
second or third day from the receipt of 
the order. 

A new method of reporting sales by tele- 
phone has now been adopted. Each sales- 
man begins calling on his customers about 
6 a.m. At 8 o’clock the orders are tele- 
phoned to the office. 

Orders for nearby points are received in 
time for delivery that day on the regular 
trucking routes. Orders involving train 
shipments are started at once. 

By reason of the improved service made 
possible by the use of the telephone, sales 


have increased 20 per cent, and important 
customers have been added whose business 
could not be secured under the old 
method. 
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Provision Stocks Drop 


Accumulations of meats on hand at 
the seven principal markets are less 
than those of a month ago, the de- 
cline being in S. P. meats. 

Lard shows an increase of some 10,- 
000,000 pounds during March, but 
the stocks are away under those of 
a year ago. 

All dry salt meats increased and 
stocks are much higher than in 
March, 1925. In the case of fat backs, 
stocks are nearly double those of a 
year ago, and dry salt bellies are ap- 
proximately 7,000,000 pounds heavier. 
It should be borne i in mind, however, 
that stocks of dry salt meats were 
very low last year following the 
heavy run of light hogs and the good 
outlet for this class of product. 

Stocks of provisions at Chicago, Kansas 
City, Omaha, Milwaukee, St. Joseph, St. 
Louis and E. St. Louis, on March 31, 1926, 
with comparisons, as specially compiled 
by Tue NATIONAL PROVISIONER, are as fol- 


lows: 


Mar. 31, 
1926, Ibs. 1926, Ibs. 


Total S. P. meats. .135, pon 141,997,758 


Feb. 28, Mar. 31, 
1925, Ibs. 

















Total D. 8. meats.. 60,948,07 56,823,126 
Total all meats.. ‘1219, 750, 235 222, ‘012, 765 
eeecercce 35,825, 660,841 

Other lard ........ 11,782,981 9,502,180 
P. reg. hams.... 56,943, 59,330,362 

8. hams... 28,894, 33,348,983 
8. P. cl. bellies.. 32,767,625 81,677,071 
8s. P. Bacccne 16,735,781 17,149,007 
D. 8. bellies....... 41,497,312 37,989,283 
D. 8. fat backs... 15,877,012 15,486,720 


MORE LIVESTOCK IN MARCH. 


Livestock receipts at Chicago for the 
month of March were larger than in the 
same month last year for all classes ex- 
cept calves. 

Hogs at 670,312 showed an increase of 
72,366 over March, 1925, and with the 
exception of 1923 and 1924 were the 
heaviest for that month since 1919. 


The average weight at 247 lbs. was the 
heaviest for March in fifty years, and 
compares with 228 lbs. a year ago and 234 
Ibs. two years ago. The average price for 
the month was $12.05. 

Cattle receipts at 265,691 were 24,604 
heavier than a year ago, being the 
heaviest for March since 1918. 

Sheep receipts increased 72,530 over 
those of March, 1925, and totalled 410,107. 
A large part of the offerings were Colo- 
rado and Nebraska fed lambs. The first 
lot of strictly native spring lambs were 
received on the market on March 31. 

At the 11 principal markets, hogs re- 
ceipts totalled 2,443,000 during the month, 
compared with 2,421,000 a year ago. The 
March, 1926, receipts were the seventh 
heaviest in the past 15 years. Receipts 
for the first three months of the year, 
however, are with three exceptions the 
lightest in 15 years. 

—— fe 


EXPORTS OF MEATS AND FATS. 

Exports of meats and méat products 
from the United States during February, 
1926, amounted to 49,358,977 lbs., valued 
at $10,081,758, while the exports of animal 
oils and fats during the same month 
totaled 75,458,886 Ibs. with a value of $11,- 
574,475, according to the United States 
Department of Commerce. 

Higher prices in the country are respon- 
sible for the continued slow export move- 


ment of U. S. meats and fats, which are 
below 1925 amounts, according to the de- 
partment. For the eight month period 
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ending February, 1926, exports of meats 
were 20.7 per cent below the 1925 total 
for the same period, while animal oils and 
fats during the same period declined 18.4 
per cent. 

The relatively higher export price level 
in 1926 is indicated in the average unit 
price of commodities which, in the case of 
meats, was 20.3 cents per ‘pound for the 
period ending February, 1926, compared 
with 15.8 cents per pound for the same 
period of 1925, while animal oils and fats 
averaged 16.4 cents per pound in 1926 com- 
pared with 14.8 cents per pound in 1925. 
Declines in exports were largest in the 
cases of fresh pork, hams and shoulders, 
bacon and lard. 

The figures follow: 

MONTH OF FEBRUARY. 


1926. 1925. 
— meats and meat products, 
ween hdonedneesssaeesnes 49,358,977 62,423,625 
‘Total animal oils and fats, lbs. 75,458,886 896,310 


Beef and veal, fresh, lbs..... 238,941 
eef, pickled, etc., lbs....... 1, 
Pek, POO, TUB. o.2cccccscces 


Wiltshire sides, PP ere 955, »195,422 
Cumberland sides, Pree 2,145,962 ° ¥ 
Hams and shoulders, lbs.... 19,105,205 26, 158 
PG, Ss des cese bs esenves'sd 14,980,200 18,013,098 
Pickled pork, lbs............ 2,730,404 2,433,1 
ND Gl, Es as aveessneescans 5,704,507 5,507,936 
OE, TER. cccvccscccceseceses 65,356,225 60,363,144 
Neutral lard, ii sdwenenes es 1,242,429 1,112,580 
rd compounds animal fats, 
s0sGn0sucebde0es ne besse 1,577,180 431,171 
Margarine, animal fats, lbs... 73,400 Bog 
Cottonseed oil, lbs............ 6,719,361 4,281,023 
Lard compounds vegetable fats, 
TD, voccdvccpecdccsaccdeces 778,551 466,169 
8 MO. ENDED FEBRUARY. 
1926. 1925. 


Total meats and meat products, 
Ibs. 377, 





























Soeek eS cen Scbben costae 475,976,745 

Total animal oils and fats, 1bs.549,765,617 673,750,007 
Beef and veal, fresh, lIbs.... 2/01 516 f 

Beef, pickled, etc., Ibs...... 13,396,623 15,073,005 
PURE, TORR, BE. ccccccdescese 11,987,235 21 
Wiltshire sides, Ibs.......... 9,328,27 9,853,527 
Cumberland sides, Ibs........ 16,594,405 17,428,392 
| mee and shoulders, Ibs...... 142,369,765 183,998,201 
MN, schvcedbae's 6605 he 118 765,72 
Pickled pork, Ibs. . ney 5,2 
eee OM, TRS. ..ccee 

Be ch csui, 2 
Neatral lard, lbs 














Margarine, animal fats, Ibs.. 647,126 550,846 
Cottonseed oil, 1 38,384,582 
Lard compounds vegetable fats, 

Ss Aadveganceessdbanemaghees 4,228,822 


BRITISH PROVISION MARKET. 


Continental bacon on the Liverpool mar- 
ket is now selling well, with prices steady, 
says Trade Commissioner E. C. Squire in 
a cable to the U. S. Department of Com- 
merce. American bacon remains about 
the same with good prospects. Arrivals 
of light Cumberlands and light American 
cut hams during the week were small and 
in consequence stocks of these products 
are under the average. On the other hand 
clear bellies and heavy Cumberlands are 
held in rather large accounts. 

The holdings of other pork products 
are about average. 

The movement of heavy Cumberlands, 
square cut shoulders, American Wiltshires, 
and clear bellies during the week was 
rather restricted, while light Cumberlands, 
light American cut hams sold much better. 
Sales of other pork products were about 
average. 

The price range of pork products dur- 
ing the week in cents per pound was as 
iollows: 


9 ae 26. Mar. 19. Mar. 12. 

Hams, A. C. light... .2 Pet iy 9 26.0@26.9 25.0@26.0 
Cumberlands, light 22.8 22.1@22.8 21.7@22.4 
Cumberlands, heavy .. 22.1 21.5@22.1 21.8@21.7 
Clear bellies ......... 20.2@20.8 20.4 20.0@20.8 

BONED ssccsccscustgc 17.8@18.9 17.6@18.4 17.4@18.4 
Square shoulders ..... 18.2@18.7 17.6@17.8 17.4@17.8 
Hams, long cut....... 25.0@26.0 25.0@25.6 24.7@25.2 
American Wiltshires. .21.0@22.1 21.3@21.7 20.4@21.3 
Hams, A. C. heavy...25.0@26.0 25.4@25.8 


. 


DANISH BACON EXPORTS. 
Exports of bacon from Denmark for 
the week ending March 27, 1926, amounted 
to 3,690 metric tons, according to a cable 
to the U. S. Department of Commerce. 


Of this amount 3,618 metric tons went to 
England. 








April 3, 1926. 


PORK PRODUCTS EXPORTS. 


Exports of pork products from principal 
ports of the United States, during the week 
ending March 27, 1926, with comparisons, 
are reported as follows by the U. S. De- 
partment of Commerce: 

Hams and Shoulders, Including Wiltshires. 


ie 

‘Week ending 
Mar. 27, Mar 28, Mar. 20, Mar 27, 
1926. 1925. 1926. 1926. 

















M Ibs. M lbs. M Ibs. M< Ibs. 
NE she wsecnneacn 1,672 1,134 1,456 158,399 
To Belgium ...... Beavers! Seweiein’s 3,532 
DE kitbans Seedan  GaGehs, “6danad. gah aKS 
MRIS CE Roos ok vcheg 
United eer 1,506 885 1,162 134,476 
a Europe. . ceada "ih ewakin, (2 ieleue ,539 
M6 Foy badd aespou 81 60 4,858 
Cube Ceaccccves 132 143 168 8,530 
Other countries. 31 25 71 4,866 
Bacon, Including Cumberlands. 
WE nds ecans peach 4,432 9,152 5,635 152,786 
To Belgium ..... 8 58 85 4,918 
Germany ...... 248 275 450 9, 
Netherlands .... 172 12 223 5,124 
United Kingdom 3,596 8,004 4,675 91,821 
Other Europe... 230 758 156 =19,462 
wg ps EE 145 30 40 5,412 
APS 30 13 1 14,958 
Other countries. s 2 5 1,808 
Lard. 
EP SA ae 14,979 11,876 14,240 509, 
To Belgium ...... 1,015 123 101 §=18,315 
Germany ...... 5,819 3,149 5,150 154,006 
7 732 . 
4,420 153,845 
953 28,249 
obaighrk 8,749 
1,908 56,918 
975 61,024 
Tota 387 21,119 
Te INS Sh 4a0 eGcnu. - 0 40p%e 248 
Germany ....... 56 BB > -evesee 427 
EE tas SkGkGk Sanised. ~— ebenns 53 
United Kingdom ...... W7 58 2,167 
Other Europe... 2 rey 1,887 
Canada .. 234 44 226 6,197 
Cuba .... . a sémage 17 3,380 
Other countries. 106 41 Bo 6,780 
TOTAL EXPORTS BY PORTS. 
ee 4 and - Lard, og 
shoulders, Bacon, r! 
M Ibs. M ibs. M Ibs. Ibs. 
ED pack dadedboee 1,672 4,432 14,979 410 
ST Scns enksieuua 42 30 825 131 
EL ccegaweee eas 267 206 1 20 
SEE ciniasca sdabas 182 56 200 
Be WEEE occnceess 122 30 1,608 ...... 
New Orleans 41 8 1,155 2 
New York .... ; 29 3,789 9,531 30 
DEE ‘cncscan seaues. — a¥bbue ) <nsaces 
Portland, Maine 1,171 18f errr 
DESTINATION OF BXPORTS. 
Hams and 
shoulders, Bacon, 
Exported to Mibs. M lbs. 
United Kingdom (Total)............. 1,506 3,596 
|, SER ere 192 2,381 
BAM ab 000008 900s 450004684000000008 59 204 
OST eae 6 40 
a re errs | arr 
Other RIO MMIMOUR 5 500s bcc nccscs 1,23 851 
Lard, 
Exported to M Ibs. 
SUD, Sas ono seb baw end nace bse e's 5,819 
EEE “SoS CeUM inst aservecicdee ese pande aucune 098 
EN, Giela ci duce puabeer wees ceencen 720 


*Revised to February 28, 1926. 
—_@——_ 
GERMAN PROVISION MARKET. 


The Hamburg provision market for the 
week ended March 27 was rather quiet, 
says Trade Commissioner E. C. Squire 
in a cable to the U. S. Department of 
Commerce. Refined lard continues to 
move in fair quantity, while stocks have 
become slightly large. 

Fat backs are moving very slowly, with 
spot holdings about on the average. 
Frozen pork livers continue in fair. de- 
mand, with the supply smaller than usual. 

The approximate receipts of lard for 
the week were 1,900 metric tons, com- 
pared with 2,900 metric tons for the pre- 
vious week. 

The arrivals of pigs at 20 German mar- 
kets for the week were 79,000, compared 
with 71,000 for the same week of last 
year. The top Berlin price for live hogs 


was 18.17c per pound, compared with 
14.06 cents per pound for the same week 
of iast year. 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Prices Steady — Demand Light — Market 
Quiet—Lard at Competing Price to Oil 
—Hogs Lower. 

The developments in the lard market the 
past week have not been very decided, but 
there has been easing tone and some con- 
cessions in price following a rally. The 
market has now declined about 1c per 
pound from the high level in January, and 
the declines in price of lard have brought 
that market on to a competing basis with 
compound lard. 

Recent quotations have just been about 
in line with the compound lard market, 
and there seems to be some evidence that 
there is a little increase in the domestic 
interest in lard compared with oil, al- 
though it naturally takes time to shift the 
trade from one basis to another. 

Lard Production Not Heavy. 

The fact that stocks of lard are rel- 
atively small, and on account of the hog 
movement the production is not heavy, 
has considerable influence in the ‘general 
situation as there is not the large inven- 
tory to take care of which might be the 
case if the price of lard had remained in 
the mid-winter parity compared with oil. 
The position of meats is also rather dis- 
appointing and the demand is not as good 
as it should be. 

The relative prices of lard and meats 
for the season and for the month of 
March so far compare as follows: 


LARD. 
Season March 
High. Low. High. Low. 
BE winch tesdesciccdoas 1630 1837 1510 1417 
My nice wanereanseekeea 1592 1407 1535 1442 
DS Svawievesseeueeesed 1576 1465 1562 1465 
RIBS. 
A RE AS 1865 1385 1550 1465 
WE KarvbwcndeyFeeveuced 1605 1475 1560 1475 


It will be seen that the price of both 
lard and meats is a little over the low 
point of the season, but the decline from 
the extreme high in both cases has been 
very material. 

The movement of hogs shows a fair 
total and in the present temper of the 
trade the movement is more than the 
market seems ready to absorb. The posi- 
tion of the hog market is, of course, 
directly influenced by the declining ten- 
dency ef the product market. The aver- 
age price has shown a loss of nearly 134c 
a pound from the high level of January. 
This decline has been almost parallel with 
the loss in the price of the product. 

Good Profits for Producer. 


The hog-corn ratio still shows a wide 
margin in favor of the hog compared with 
the price of corn. With an average price 
of around 11%c a pound for hogs, and 
with cash corn selling all the way from 
74c down to about 62c, the profits for 
the feeder are still large. The farmer who 
has both hogs and corn is getting a big 
return for his corn in the shape of his 
live stock. 

This situation without question has a 
very material effect on the movement of 
corn to market. The total receipts of 


corn since November 1 out of the big 
crop have been only 125,000,000 bu. against 
129,000,000 bu. last year, which shows con- 
clusively the influence of the price of live 
stock on the farm consumption and on 
the attitude of the country regarding hogs 
and corn. 

With the crop of corn in the big cen- 
tral territory about 500,000,000 bu. more 
than in 1924 it was expected that the 
movement to market would be hugely in 
excess of last year, instead of which the 
movement is less. 

There is considerable speculation as to 
the effect of the hog-corn ratio on the 
supply of hogs for the next summer and 
fall. While the statistics have not been 
quite as reassuring in this respect as had 
been hoped for, the situation is still one 
where the price developments are dis- 





The Trading 
Authority 


Market prices based on actual 
transactions, and unbiased re- 
ports on the condition of the 
markets, are given each day by 
THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE. 

Market prices and transactions 
on provisions, lard, sausage meats, 
tallows, greases, etc., at Chicago 
are given, together with Board of 
Trade prices, hog market infor- 
mation, etc. Export markets also 
are covered. 

This service has become the 
recognized trading authority, and 
is used by packers, wholesalers, 
brokers and others as a basis for 
their prices, for settling claims, 

’ pricing inventories, etc. 

THE DAILY MARKET 
SERVICE is mailed at the close 
of trading each day, and subscrib- 
ers are furnished with a hand- 
some leather binder for filing the 
reports for record and compara- 
tive purposes. Telegraphic serv- 
ice (messages collect) is also 
available to subscribers at all 
times. 

If you want to keep posted on 
the markets every day, fill out the 
coupon below and mail it. Sub- 
scription is at the rate of $1 per 
week, or $48 per year, payable in 
advance: 

The National Provisioner, 
O14 Celeny Bldg., 
Chicago. 


Please send me information about 
the DAILY MARKET SERVICE: 


AMS: vi veccccscctes Nevdeotae SRECCACS 
DOORS ace we tan ceadeus Sstevevt<ctedeee 
2 ae ee re ety. oeereere 








tinctly in favor of an increase in the hog 
supply. 
Outlook is for More Hogs. 

The farmer can do no better than to 
sell hogs on the basis of the present aver- 
age compared with the price of corn. 
And, while there is naturally a very great 
agitation to stabilize the price of corn at 
a higher level, it must be remembered that 
practically not more than 12 to 15 per cent 
of the corn crop actually comes to the 
market in the shape of corn and not in 
the shape of live stock of some kind. 

The export interest is rather quiet. The 
figures for the February exports show 
only a moderate falling off in meats com- 
pared with last year and a little increase 
in lard. The comparative figures for 
February and for eight months follow: 



































8 mos. 
ending 
Feb., Feb., Feb., 
1926. 1926. 1925. 
Lbs. Lbs. Lbs. 
Pork— 
NR D5 oh 0a dewe & 2,780,000 19,715,000 32,438,000 
Beef— 
RS 8 vats ase awekk 239,000 2,016,000 8, 
ee 1,497,000 13,397,000 1,504,000 
| ere re 5,705,000 61,878, 5, 
BOGOR, .cccwsgesceosese 14,980,000 118 18,013, 
Hams and Shldrs. ...19,105,000 142,870,000 26,642,000 
enspeecvadcaseod .000 453,890,000 60,863,000 
Neutral Lard ....... 1,242,000 13,789,000 1,113,008 
Compounds .......... 1,577,000 12,006, 431,000 
Cotton Oil .......... 6.719,000 48,378, 4,281,000 




















There was a little demand for lard from 
the United Kingdom a few days ago and 
this had a supporting influence on the 
market, but the result was rather short 
lived and with the rally in the market 
there was a pause in the further export 
buying. 

The shipments of meats, however, are 
keeping up fairly well, and there seems 
to be some reason for believing that the 
buying will be maintained, although the 
irregularity of the exchange in some coun- 
tries is still against business. It is a very 
encouraging fact that both in the lard and 
meats the exchange conditions are the 
most stable in the countries which are the 
largest importers of both lard and meats. 

There has been a little discussion in 
some financial circles as to whether the 
sharp decline in the stock market is the 
preliminary to a pause in the general busi- 
ness activity of the country. According to 
some of the investigation bureaus, the 
movement of the stock market precedes 
general business developments from six 
months to nine months and if the reaction 
in the stock market is a permanent one 
this would mean, on the basis of this 
theory, a pause on general business con- 
ditions which would be reflected in the 
demand for hog products later in the 


ear. 

- PORK—The market was dull and 
steady with mess New York $36.50; fam- 
ily, $37.50@39.50; and fat backs, $27.50@ 
31.00 


At Chicago mess quoted at $34. 

LARD—Demand was rather moderate 
and the market barely steady with futures. 
At New York prime western quoted at 
14.85@14.95; middle western, 14.70f@14.80; 
city, 14%4; refined Continent, 15%; South 
America, 16%; Brazil kegs, 17%; com- 
pound, 144%@14¥™. 

At Chicago regular lard in round lots 
was quoted at 5c under May; loose lard, 
971%4 under May; leaf lard, 137% under 


May. 
BEEF—The market was quiet but 
steady with mess New York $24@27; 
packet, $21@23; family, $24@27; extra 
India mess, $45@47; No. 1 canned corned 
beef, $3; No. 2, $8.25; six Ibs., $18.50; 
pickled tongues, $55@60 nominal 








SEE PAGE 41 FOR LATER MARKETS. 
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= for Your 


35 YEARS of specialization in 
temperature control has 
given us a wealth of knowledge 
and experience which is at your 
service. We have regulators for 
practically every process in the 
Packing industry. Ask for our 
Bulletin. Let our engineers help 
you to make bigger profits. 


THE POWERS REGULATOR Co. 


BF veers of speciclicarios 


2725 Reseda eng, yi 
New York Boston erento 


.. and 31 — er oe your telephone 


(3111A 
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ALWAYS THE BEST STEEL 


‘DICK’S: 


None genuine unless you find this 


»——>> EF DICK trade mark on the steel 


Albert Jordan Co. 


20-26 West 22nd Street 
NEW YORK 





Sole distributors in the United States and Canada for 
PAUL F. DICK, Esslingen a. N., Germany 











PACKERS 
GET m 


OF 


By Using Bannon Separators 
in the Rendering Plant 


The BANNON COMPANY 
32 Illinois St. BUFFALO, N.Y. 








SCHAUB&CO. 
Hamburg 27, Germany 
Importers of all kinds of 
Packing House Products 
Branch Houses All Over 
Northern Europe 
Established 1868 


H. Leube, Sr. H. Leube, Jr. 
Sole Proprietors 
Cerrespondence Solicited 
Own Big Warehouses on the 
River Elbe 


Live Wire Springs on New Rispel Ham Retainers 


Mean elastic pressure throughout boiling operation. This reduces shrinkage. 





Will give one | 


trial H Type 
ona “hog Made of best 
sausite cast aluminum 








Patented June 2, 1925 


Makes perfect straight Hams and Meat Loaves 


A. Rispel & Company 


Manufacturers of many types and sizes of Ham Retainers 


1617 No. Winchester Ave. Chicago, Ill. 














Kramer Improved 


Hog Dehairing Machines 


Capacities 50 to 1000 Hogs per Hour 
Real Cleaning — Conveyor Control — Low Upkeep 
Excellent References on Performance 
Write for information 


L. A. Kramer Co. 


111 W. Jackson Blvd. 
CHICAGO 








Packing 





House Chemists 


CHEMICAL & di: CO - Manhattan Building - CHICAGO, ILL. 
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TALLOW.—A dull and barely steady 
market was the outstanding feature in tal- 
low the past week with consumers hold- 
ing off. And, while offerings were not 
heavy or pressed for sale, there was con- 
siderable stuff available at the quoted 
levels with the demand lacking, due to 
reported dullness in the soap trade at 
present and, secondly, due to the weak- 
ness in the financial markets. 

A little business in special tallow was 
noted at 834c delivered New York. At 
New York special quoted 834c, extra 
8%e; edible 10c nominal. 

_At Chicago the market for tallow con- 
tinued somewhat spotted with business 
Ps. ge fair. Edible quoted 93%4c fancy 
9% c¢ sprime packer 9@9%4c; No. 1 at 9c; 
No. 2, at 7%c. 

At the London auction on March 31, 
some 939 casks were offered and 111 sold 
at prices unchanged from last week. 

At Liverpool Australian tallow was un- 
changed for the week with fine quoted at 
43s and good mixed quoted at 41s 9d: 

STEARINE.—Trade was rather quiet 
and the market about steady with some 
business reported in oleo at 12%4c New 
York with the market sominaily quoted 
at that level. Dullness in compound trade 
at the moment appears to be against the 
stearine price. 

At Chicago the market was 
steady and oleo quoted at 113c. 

OLEO OIL.—The market was dull and 
featureless and about steady with extra 
New York quoted at 13c; medium, 12%c 
and lower grades at 11%c. 

At Chicago extra was quoted at 12c and 
rather quiet. 


barely 








SEE PAGE 41 FOR LATER MARKETS. 








LARD OIL.—An easier tone continued 
in evidence with a slack demand and the 
weakness in raw materials. On the break 
a little better inquiry was in evidence. At 
New York edible quoted 17%c; extra win- 
ter at 14c; extra at 13%c; extra No. 1 at 
123%4c; No. 1 at 12%c and No. 2 at 12%c. 

NEATSFOOT OIL.—A slow demand, 
together with easiness in raw materials 
brought about a further lowering in 
values with pure New York quoted at 
1634c; extra, 13c; No. 1, 12%c and cold 
test, 22%4c. , 

At Chicago neatsfoot oil quoted at 

15¥%c. 
GREASES.—A slow demand and a 
barely steady market due to the continued 
unsteady tone elsewhere in the grease list 
and dullness reported in the soap trade 
again featured the market. Buyers re- 
mained’ indifferent, and what little busi- 
ness was passing in greases appeared to 
be for immediate requirements. Gener- 
ally the disposition was to hold off pend- 
ing developments with the unsettled fi- 
nancial markets a feature in restricting 
the demand. 

At New York yellow quoted 8@8%c; 
choice house, 8c; A. white, 834c; B. white, 
8%4c; choice white, 10c, nominal. 

At Chicago the grease market experi- 
enced a fair demand but the undertone 
was barely steady with the market in a 
spotted condition. At Chicago choice 
white grease quoted at 9c; A. white, 834 
@9c; B. white, 8@834c : yellow, 8@8%c:; 
and brown, 7th. 


esi edt 
LARD AND GREASE EXPORTS. 
Exports of lard from New York March 
1 to March 30, were 44,891,825 lbs.; tallow, 
none; greases, 2,243,200 Ibs.;  stearine, 
6,800 Ibs. 
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Packinghouse By-Products 


Blood. 
Chicago, April 1, 1926. 
Prices on domestic offerings held 


steady, while South American high grade 
ground lost 25c at $3.25 c.ilf. 
Unit ammonia. 
ee TT OE ee re eee 00 
: 3.65@3.75 
Digester Hog Tankage Materials. 


With sellers and buyers anywhere from 
25c to 50c apart in their views, trades 
were few and far between. However, 
general conditions are in favor of lower 
prices. 

Unit ammonia. 


Meat scrap material, unground............ $4.25@4.50 






Ground, 9 to 12% ammonia. 4.15@4.40 
Unground, 9 to 13% ammonia. . 3.85@4.10 
Unground, 6 tO 8 ammonia.... 3.40@3.75 
Liquid stick, 8 to 12% ammonia. . 2.50@2.75 


Fertilizer Materials. 


All price changes tended downward for 
all grades of tankage, with buyers bid- 
ding considerably under sellers’ ideas for 
both prompt and future deliveries. South 
American high grade ground was offered 
at $3.50 c.i.f. against actual sales of $3.35 
the fore part of the week and counter- 
bids of $3.25 the latter part of the week 
Sellers of hoof meal refused bids of 
$3.25. Grinding hoofs lost $5 from the 
recent high point of the season. 

Unit ammonia. 


Hligh grade, ground 10-12% ammonia. obi 00@ 3.15 
2 


lower grade, ground, 6-9% ammonia..... 90 

Medium to high grade, unground........ 365 2.85 

lower grade and renderers’, unground.. 2.40@ 2.60 

Ione tankage, unground..............+. 2.75@ 3.00 

WUE UE nc an dadevb se eedt oc 4s esas.eu 8.00@ 3.25 

Grinding hoofs, per ton...........cececece 33.00@35.00 
Bone Meals. 


Considerable trading could have been 
done had sellers met buyers’ price views, 





but the difference was anywhere from 
$2.50 to $5.00 for prompt as well as 
future deliveries. 

Per Ton. 
SR DU III. oe a5) sin' sick 6 two oa be FEROS $28.00@38.00 
OR, «IIIT 85.5 0:05 yb a'o. 0 siveleba'aaiadee's 25.00@30.00 
, AEONE. © 5.8 Sealecae dues Ko bia 006 Mi 20.00@ 24.00 


Cracklings. 

The best soft pressed pork reached $80 
and beef $40. 
firm both in the middle west and in the 
East. 


Per Ton. 
Pork, according to grease and quality. ..$70.00@80.00 
Beef, according to grease and quality... 40.00@65.00 


Bones, Horns and Hoofs. 


All price changes tended downward, 






buyers showing more indifference than 
for some time. 

Per Ton. 
Herne, aneaserted........cccccccvccscsces $50.00@175.00 
Hoofs, unassorted .......... - 34.00@ 35.00 
Round shin bones, unassorted.......... < 00@ 47.50 
Vlat shin bones, unassorted........... 00@ 45.00 


‘Thigh, blade and buttock bones, unasst. 40:00 45.00 


(NOTE—Foregoing prices are for mixed carloads 
of materials indicated above.) 


Glue and Gelatine Stocks. 


Prices held firm at the quotations noted 
below, in spite of the fact that not a few 
buyers were out of the market entirely. 

Per Ton. 
Kip and calf stock $30.00@35.00 


Rejected manufacturing bones 38.00@40.00 
Horn, pith . nc wccccctrevers 


eh tren 
Cattle jaws, skulls and knuckles . 84.00@35.00 
Sinews, pizzles and hide trimmings..... 21.00@23.00 






Hard pressed grades held - 
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Animal Hair. 


Re-sale lots of crude coil dried winter 
take-off mostly at $85@$95 f.o.b. middle- 
west production points, with next sum- 
mer productions around $65. Processed 
grey woes of indifferent quality sold at 
lle@11%c delivered, with prime middle- 
winter +n off still held at 12%c. Bids 
of 7%c for summer take-off refused, sel- 
lers holding firm at 8c f.o.b. middle-west 
production points. Prime black dyed 
winter remained firm at 13%c. 

Per Pound. 
Coil and field dried 
Trocessed 


Dyed 
Cattle 





switches (115 for 100), each...... a* 
Pig Skin Strips. 


Sellers and buyers were “%c@lc apart 
in their views, No. 1 tanner held at 8c 
and edible at 5%c f.o.b. middle-west pro- 
duction points. 

Per Pound. 


No. 2, tammer STaGeGss. cs cc cscaccesccwccs 6 @ 7% 
Edible grades, unassorted.............6+5+ 4%4@ 5% 


——-- 
DUTCH FATS AND OILS MARKET. 

The Dutch market continues rather 
quiet, says Trade Commissioner E. C. 
Squire in a cable to the U. S. Department 
of Commerce. Stocks of extra oleo oil, 
prime oleo oil, prime premier jus, and ex- 
tra oleo stock are light, while the hold- 
ings of extra neutral lard, and extra pre- 
mier jus are medium. 

The demand for prime oleo oil, extra 
premier jus, and extra oleo stock, is poor, 
while sales of extra neutral lard are im- 
proving. Extra oleo oil and prime pre- 
mier jus are moving in medium quantity. 

The price range in cents per pound on 
March 24 was as follows: 


Mar. 24. Mar. 17. Mar. 10. 
Extra neutral lard....... 16.9 17.1 17.2 
et OOD Ele ee is esas 13.6 13.6 13.3 
Prime oleo oll........... 12.7 12.9 12.5 
Extra premier jus....... ones 10.5 10.5 
Extra oleo stock......... 13.2 13.2 13.2 


Spot stocks of fat backs are heavy with 
a very poor demand. Refined lard on the 
Rotterdam market is moving very so" 
while holdings remain about average 


— &— 

EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, March 31, 1926.—Trading in 

fertilizer material in this section is de- 

cidedly flat. About this time of the year 
there is generally a demand for spot lots 
of tankage blood, etc., for quick shipment, 
but this year this demand has not ap- 
peared, although no doubt later on some 
interest will be shown in these materials. 

Changes in prices have been few be- 
cause the buying has been so light, but 
next sales of tankage are expected to be 
below present quotations. Sulphate of 
ammonia is lower, due to resale lots 
which have come on the market, and very 
little trading is being done in nitrate of 
soda. 

Offerings of South American tankage 
and blood are plentiful, with very little 
interest being shown by buyers. 








THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 
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Jordan’s Improved Ham Retainers 


(Square and pear shaped) 





Patents applied for 


Better Products— 
Big Saving of Time and Labor— 
No Press Required— 


In cooking and processing hams it is never neces- 
sary to repress hams because the Improved Jordan 
Ham Retainers are equipped with springs which 
compensate for the maximum expansion and con- 
traction. This produces the best boiled hams which 
are firm and perfectly shaped to either pear or 
square retainers. 


The Boiled Ham Season is close at hand. 


Write us today regarding your Requirements 








THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard 


CHICAGO 
Western Office, E. D. Skinner, 1731 W. 43rd Place, Los Angeles, Calif. 


ANcO) 
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The picture above shows the interior of the department in our 
plant where LAABS Sanitary Rendering Units are made. It 
will give readers an idea of the manufacturing facilities at our 
command which are back of the LAABS equipment, and the 
demand we have for these remarkable cookers. The department 
is in charge of skilled engineers and mechanics who devote 
their entire time to LAABS production. 


LAABS Sanitary Rendering Units are the result of highly spe- 
cialized talent, supported by a completely equipped modern fac- 
tory where efficiency and super-workmanship predominate. 


Packing plants everywhere are turning to LAABS to solve their 


rendering problems, because it eliminates so many objectionable 
factors incident to the handling of by-products. 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard, Chicago, Ill. 


Western Office: E. D. Skinner, 1731 W. 43rd Place, Los Angeles, Calif. 


pending. 


BEWARE OF INFRINGEMENTS 
The Laabs Sanitary Rend 


Apparatus are now covered 


ering Processes an 
Jane bs mang = 
Patent Number 1 shspacer 


Headquarters for everything 
in packinghouse machinery 
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Buyers demand 
Anderson Made 
Cracklings because they 
contain more protein 
less grease 


Use an 


Anderson Crackling 
Expeller 


You can make a good profit by using 
an Anderson Crackling Expeller to ex- 
tract Grease from repressed cracklings 
because the Anderson made cracklings 
command a higher price. 

Write for complete information and let 
us tell you how Anderson Expellers will 
make profits for you. 








The V. D. Anderson Co. 


1935 W. 96th St., Cleveland, Ohio 























NEED FOR CLEAN COTTONSEED. 
R. D. Byan in Cotton Oil Press. 

The bad condition in which the seed 
arrived at many cottonseed oil mills this 
season has forced us to the conclusion 
of the necessity of cleaning the seed at 
the gins before loading them for shipment 
to mills. 

Seed must be thoroughly cleaned before 
the actual manufacturing of cottonseed 
products begins. The amount of dirt and 
foreign matter shipped to the mills this 
season makes it impossible to clean seed 
properly for storing or working, and the 
mills take a big chance in storing seed 
that are not cleaned. 

Clean Seed Heats Less. 

Seed will heat, but not as readily when 
cleaned as when not cleaned. The amount 
of dirt and trash delivered to mills, mixed 





Modern Facilities for 
Cottonseed Oil Trading 


Having established, at the earnest request of 
leading cottonseed oil interests, contract 
trading in refined cottonseed oil in bulk, the 
New Orleans Cotton Exchange has gone a 
step farther by establishing a new class in 
its membership termed “Associates’’ to en- 
able those concerned in the industry to avail 
to the full of the facilities provided. 


Associates are not required to be sharehold- 
ers, nor to pay an initiation fee, but only to 
pay dues at the rate of $200 per annum. If 
they join after March they pay at the rate 
of $20 per month to the end of the fiscal 
year, Oct. 31. 


Brokerage commissions are fixed under the 
rules at $20 per round contract for non- 
members; $12 per round contract for asso- 
ciates; $10 per round contract for full mem- 
bers. Associates therefore net $8 per contract 
in handling transactions for non-members. 


The contract, which is for 30,000 pounds of 
bleachable P. S. Y. cottonseed oil, is safe- 
guarded in every possible way, even to the 
extent ef an indemnity bond behind the 
storage yards. 





New 
Write Trade Extension | Orleans 
Committee for Rules 

Cotton 


and Information 
Exchange 











with the cottonseed, this season will aver- 
age 25 per cent, or approximately 50,000 
tons. Mills also pay the freight on this. 

No other industry handling a like vol- 
ume of business receives its raw material 
in any such shape. The wear and tear and 
damage this foreign matter costs the mills 
will average 75c per ton, or $150,000 in 
a season like this. In order to take care 
of the entire crop of seed, we are forced 
to take in a few cars that will be worked 
at a loss, and there are times during the 
rush part of the season when mill is in- 
structed by the shipper not to unload seed 
until he knows how much the mill is go- 
ing to dock him for the dirt in seed. 

This is a costly delay, for if seed were 
clean they could be unloaded immediately, 
thereby making room for other cars which 
are perhaps on demurrage, for the bulk of 
our entire crop is brought into the mills 
and stored within 90 days. 

If dirt is allowed to be loaded in a car 
of prime seed at the gin, it may cause 
the seed to heat before it reaches the mill: 
therefore, the shipper will not only be 
docked for the dirt in the seed, but will 
also stand a loss for damage done. The 
mills only pay for clean seed, so why take 
a chance of letting dirt or other foreign 
matter mix with the seed and cause them 
to heat before they reach the mills? 

Each of the gins scattered out over the 
country only handle a small amount of 
seed each day, and with a small, inexpen- 
sive cleaning unit attached to each gin, all 
the bolls and dirt could be taken care of 
as they are ginned from the cotton. Then 
the old question of deduction for dirt and 
bolls will be over. 


April 3, 1926. 


COTTON OIL MILL YIELDS. 


(Special Report to The National Provisioner from the 
Fort Worth Laboratories.) 


Forth Worth, Tex., March 15, 1926. 

Operating efficiency continues about at 
the same level as last month. 

The quality of oil did not show the 
improvement which was anticipated when 
the mills commenced crushing the early 
seed they had in storage. While the color 
was not out of line, the refining loss was 
high. 

The free acid of an oil is no measure of 
the refining Toss that will be obtained. 
This fact is accentuated this season. 

It is no uncommon occurrence for oils 
with 1.5 per cent free fatty acids to have 
a 12 per cent refining loss. This abnor- 
mal refining loss with low free fatty acids 
is mainly due to climatic conditions, so 
far as can be judged. 

Very little change occurred in the 
operating efficiency of the mills this past 
month. Oil continues poor in quanlity. 

SEED ANALYSIS. 
Yield 100 lbs. 


——waste— 

Lbs. cake 

Ammon- 8.37% 
nia in Gals. am- 


Moisture. seed. IP.C. oil. oil. monia. 
3.92 16.01 33.0 §32 
7 19.18 41.0 848 
13.08 25.6 711 
7.33 : 17.89 837.7 823 
7.90 4.16 17.83 37.5 888 


Avg. all samples. 7.17 
7.78 





Best sample avg. 
Lowest s’ple avg 
Avg. same mo. 
Annual avg. °25.. 










CRUDE OIL. 
Refining loss. Color red. Acid free. 





Avg. all samples.... 12.1 8.1 3.0 
Best sample avg..... +f 4.6 1.1 
Worst sample avg.. 181 10.4 5.9 
Avg. same mo., 195. 8.3 6.2 1.5 
Annual avg., 95.... 7.9 5.8 1.7 
CAKE AND MEAL. 
Ammon- Stand- 
Moisture. nia. Protein. Oil. ard. 
Avg. of mills... 7.85 8.38 43.04 6.88 0.76 
Best avg. result. 6.88 8.23 2.33 4.91 0.59 
Worst avg result 9.11 7.70 3 8.42 1.18 
Avg. this mo.,’25 7.56 8.27 6.51 0.78 
Annual avg. "95 7.54 8.21 6.46 0.78 
HULLS 
Whole $ loss per 
seeds T. see 


and Oilin Total in exe. Stand- 





meats. hulls. Oil. of stand. ard. 
Avg. all mills... 0.15 0.97 1.11 0.24 2.55 
Best avg. result. 0.00 0.55 0.60 0.04 1.60 
Worst avg. result 0.00 1.68 2.00 0.60 5.33 
Avg. this mo., 25 0.24 0.95 1.06 0.22 2.88 
Annual avg. °25.. 0.92 0.79 0.84 0.14 2.24 


ae es 
FEB. COTTON OIL EXPORTS. 


Exports of cottonseed oil from the 
United States during February, 1926, 
amounted to 6,719,361 Ibs., compared to 
4,281,023 lbs. in the same month in 1925, 
according to the U. S. Department of 
Commerce. 

For the eight months ending February, 
1926, cottonseed oil exports amounted to 
48,378,119 Ibs., against 38,384,582 Ibs. in 
the same period a year ago. 


How do you deodorize vegetable oils? 
Ask “The Packer’s Encyclopedia,” the 
“blue book” of the industry. 











St. Louis, U. S. A. 


White Butter Oil 
Salad Oil 


Carloads—Less Carloads 





The Blanton Company 


YOUR BROKER 


Is Our Selling Agent— Give him your inquiries on 


Peanut Oil 
Vegetable Shortening 


Refiners of 
VEGETABLE OIL 


Cooking Oils 


Margarine 


Yopp’s Code, Eighth Edition ‘ 
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Market Quiet—Prices Irregular—Under- 
tone Steady—Disposition Await Devel- 
opments—Weakness Outside Markets 
Against Upturns—Cash Trade Quieter. 


The cottonseed oil future market on the 
New York Produce Exchange the past 
week has been rather dull, nervous and 
irregular. Prices backed and filled over a 
moderate range, but the undertone was 
steady. 

The bulk of the trade was of a profes- 
sional character, as commission houses 
were on both sides in a small way, and 
with a limited outside trade, and a mixed 
sentiment among the ring crowd, prices 
were influenced by the ups and downs in 
the outside markets. The heaviness in 
lard and the persistent weakness in the 
stock market did much to discourage buy- 
ing power in oil, but the situation within 
the oil market itself was such as to be 
against encouragement of aggressive sell- 
ing pressure. 

Disposition to Await Developments. 

There has been some change in senti- 
ment due to an inactive cash demand and 
owing to a disposition to await develop- 
ments which created a situation where the 
market easily became overbought on small 
bulges and oversold on small breaks. The 
letup in cash demand made the market 
more susceptible to the developments in 
the outside markets, and the closeness of 
the spread between compound and lard 
created a bearish feeling for the immediate 
future in some directions. 

All told there was little new in the 
situation. The crude markets were un- 
steady, but the lower ievels failed to bring 
out any oil of consequence, the mills hold- 
ing rather strongly at around the llc 
level in the southeast and valley, while 
bids of 1034c in Texas brought out no 
oil. 

The prospects for cash business for the 
immediate future are none too bright. As 
far as compound was concerned, resellers 
appeared to have the situation in hand at 


warmer. 
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the moment, underselling manufacturers 
and maintaining a level sufficiently under 
lard to keep purchases made before the 
recent advance moving into consumptive 
channels. 


Expect Big March Consumption. 


At the same time deliveries against old 
orders continue to go forward rapidly, 
indicating the prospects for a liberal con- 
sumption this month with March esti- 
mates still running between 275,000 and 
300,000 bbls. A barely steady tone in 
stearine was looked upon as indicating 
dullness in compound demand from first 
hands, but the refiner is anticipating a 
good demand for salad oils in the near 
future and is looking forward to a demand 
from the fish packing trade within the 
next few weeks. 

The stock in the consumers’ hands is 
not believed to be burdensome, and re- 
plenishing, even though in a_hand-to- 
mouth way, it is felt by some of the larger 
distributors will be necessary in the near 
future. The refiner at last has reached 








SOUTHERN MARKETS. 


New Orleans. 


(Special Wire to The National Provisioner.) 
New Orleans, La., April 1, 1926. 
New Orleans market quiet with good 
buying orders. Offerings scarce, being un- 
der a parity with crude. Mills well sold 
up, and not offering at present; llc bid 
price. 


Dallas. 

(Special Wire to The National Provisioner.) 

Dallas, Texas, Apr. 1, 1926.—Prime cot- 
ton seed delivered Dallas, nominal; snaps 
and bollies, on quality, nominal; prime 
crude cottonseed oil, llc; 43 per cent cake 
and meal, $29.00; hulls, $9.00; mill run 
linters, 3@5c. Markets sluggish; weather 


Memphis. 

(Special Wire to The National Provisioner.) 

Memphis, Tenn., Apr. 1, 1926.—Crude 
cottonseed oil is dull and very little trad- 
ing going on. Sales have been made at 
llc Valley and 11%c Memphis.  Ferti- 
lizer meal is around $2.95, Memphis; loose 
hulls here are trading at $7.25. 
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Association, the Texas Cottonseed 


a point where he is able to build up stocks 
somewhat and the market is reaching the 
point where the new cotton crop will be- 
gin to cut more figure. 

The past week the western belt has ex- 
perienced cold, rainy, sleety, snowy 
weather, which was against preparations 
for the new crop and the eastern belt 
complained of too much moisture. The 
question of seed receipts from this time 
forward will depend largely on weather 
conditions for planting and the amount 
of replanting that will have to be done for 
one reason or another. 

But there are some important factors 
in the trade who look for seed receipts 
after, March Ist to be no larger than those 
of a year ago on the basis that there is 


quite a little poor seed that will not find 


its way to the mills. 

The Easter holiday season has tended 
to interrupt trade somewhat as well, but 
this is a seasonal factor that may result in 
a better demand for lard and meats after 
Lent and have a stimulating effect in the 
hog market products. The lard market 
was heavy under liquidation, fairly liberal 
lard receipts and lack of support, but it 
is noticeable that sentiment is more mixed 
at the present level of lard, and it is 
equally so that the lard stocks are not by 
any means large or burdensome. It would 
not take much of a demand to bring about 
a sharp reduction in the lard stocks. 

It is said that the compound situation 
has not been felt as yet in the lard market, 

owing to the fact that the compound trade 
booked up rather generally before the last 
advance of a cent a pound in compound, 
and that it may be another few weeks be- 
fore the lard-compound closeness is really 
felt in the lard market, if at all. 


COTTONSEED OIL.—Market trans- 
actions: 
Friday, March 26, 1926. 
Sales. High. Low. Bid. Asked. 


- —Range— —Closing— 
oe rr . 1210 a 1275 
PRES acs oo ee oes 1210-8 120 
Pais. ook acces sae’ snes SO Saee 
DO sic oa sara’ 200 1217 1217 1208 a 1210 
WRES  oak ees 200 1215 1215 1210 a 1220 
Wee ce hls os 2300 1220 1210 1210 a .... 
ft OE eae 300 *224 1223 1215 a 1219 
Sept. ........ 18uu 1228 1215 1215 a 1216 
3 -, e ere 200 1142 1138 1135 a 1136 

Total sales, including ‘switches, 7,400 


bbls. P. Crude S. E. 1lc sales. 





Produce Exchange Bldg. 





Selling Agents for 


The Portsmouth Cotton Oil Refining Corp., Portsmouth, Va. 








ASPEGREN & CO., 


Distributors 










APure Vegetable 
Shortening 


FLUFFO 


pistmsutto 6 ey 


\ Aspegren&Co.NewYork. 


or VIRGINIA 













The Gulf & Valley Cotton Oil Co., Ltd., New Orleans, La- 
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Agents in Principal Eastern Cities 

























































ce ape a 


38 
Saturday, March 27, 1926. 

Sales. High. Low. Bid. Asked. 
—Range— —Closing— 
MEN cbc aeeess os secooee RRS 1200 a 1275 
BRE Coes canyons bee eee AZO R ches 
NE vocsucsw  dsawickes thes ee eae 
BOY cwson ad vs 200 1203 1201 1200 a 1207 
SSS Sees ee as ee 1200 a 1210 
EARS 1300 1206 1202 1202 a 1203 
EY igus Sea SS 100 1213 1213 1210 a 1215 
ee ee ae 300 1207 1207 1207 a 1209 
ett ask ceueee se Unie 1131 a 1140 


Total sales, including switches, 2,300 
bbls. P. Crude S, E. 1lc sales. 
Monday, March 29, 1926. 
Sales. High. Low. Bid. Asked. 


—Range— —Closing—— 
OOS ES a eee a eee : a 
cay en as She ea a cae 
os Gs bie e 35 900 1195 1186 1192 ; 1197 
SE do secs octal ek lags Lacie 1190 a 1199 
es ks ot 3700 1197 1184 1193 a 1195 
Ss 100 1195 1195 1199 a 1201 
SRS ae 700 1202 1193 1197 a 1199 
os oy 100 1113 1113 3 a 1125 
Nov. 1050 a 1100 


Total sales, including switches, 00 bbls. 
P. Crude S. E. 11c sales. 
Tuesday, March 30, 1926. 


Sales. High. Low. Bid. Asked. 
—Range— —Closing— 


Spot ‘Spee eas been be aaa i a 1240 
| AR 1190.a 1220 
i tio. cies 2500 1205 1200 1200 a 1203 
NE ae ante eager ee 1200 a 1210 
| ae 2400 1203 1198 1200 a .... 
eee 100 1210 1210 1202 a 1210 
ee 800 1206 1200 1201 a 1203 
Do A, 300 1130 1130 1130 a 1140 
IRE PERE ee ET 1050 a 1075 


ig) sales, os peal 8,500 
bbls. P. Crude S. E. 10%-11 
gino March 31, 1926. 


—Range— —Closing— 
Sales. High. lew. Bid. Asked. 


RD Oh cau wins « GeRe a kse fee e.:.. 
March cto cae techs a. 

April cos Shick bie oo" Saree: a 
May ............. 1195 1186 1192 a 1197 
UC inh 5 ulb ee waka eled oe 1190 a 1199 
BUY occ. sc0.s-0.- REDD 20BE 1993 a '1195 
August ...... 1197 1195 1199 a 1201 
DRS ines sch coek 1202 1193 1197 a 1199 
BOM: Sis vss oGey o> sue MOR BAUD BEES me Ade 
A ee er ae ta . 1050 a 1100 


Thursday, April 1, 1926. 


Sales. High. Low. Bid. Asked. 
—Range— —Closing— 


SRTS: ide dened cae s-nbus 1190 a 1250 
DE Ets suNnnS ek ee eh! ane 1200 a 1220 
ee Fac kana 1201 1201 1201 a .... 
| Rs eee er 1200 a 1210 
| eee ns casi 1216 1198 1196 a 1200 
Bch ccs hice s&s 1201 1201 1201 a.... 
Se 1210 1198 1199 a .... 
RE or ety bakes bak chaen Ebioh 1132 a 1136 
ee Sree .... 1050 a 1080 








SEE PAGE 41 FOR LATER MARKETS. 











The Fort Worth Laboratories 
Comted Chemical Engineers 


828% Monree Street 
FORT WORTH, TEXAS 

















Macon, Ga. 
Dauxas, TEXAS 


The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED OIL 


Paritan, Winter Pressed Salad Oil 


oonstar Cocoanut Oil 
P&G anne (Hardened) Cocoanut Oil 
IvoRYDALE, On 
Port Ivory, N. 
Refineriesd Kansas Crry, kan. CINCINNATI, OHIO 
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COCONUT | OIL.—The market ap- 
peared rather quiet and more or less in a 
nominal position, with offerings fairly lib- 
eral and consuming interest limited, owing 
to the unsteady tone in competing greases 
and with reports indicating dullness in the 
soap trade. In some quarters it was con- 
tended that the re-sale Ceylon oil which 
has been pressing on the market had been 
practically cleaned up. 

At New York Ceylon barrels, 114%@ 
11%c. Edible barrels New York, 13@ 
13%c; crude tanks New York, 10%c; 
crude tanks Pacific coast, 95¢c. 

SOYA BEAN OIL.—Demand has been 
quite slow but offerings equally light and 
the market steady but more or less nom- 


- inal. At New York prices were purely 


nominal while crude Pacific coast tanks 
quoted 10%c. 

CORN OIL.—An easier undertone de- 
veloped with the reaction in cottonoil, 
and with a letup in the demand for corn 
oil. At New York refined barrels quoted 
13@13%c; crude buyers tanks f.o.b. mills, 
10%c. 

PALM OIL.—The market was some- 
what easier in spite of light spot stocks 
owing to a slow demand, heaviness in 
other directions and somewhat freer of- 
ferings of Lagos for shipment. At New 
York Lagos spot quoted 8%@9c; ship- 
ment, 81%4c New York; Nigre spot, 8%@ 
8%4c; shipment, 8c. 

PALM KERNEL OIL.—The market 
was extremely quiet and barely steady in 
sympathy with the other oils. Demand 
was quite limited. At New York spot 
barrels quoted 974@10c; casks for ship- 
ment, 974@10c delivered N. Y. 

PEANUT OIL.—Market nominal. 

SESAME OIL.—Market nominal. 

COTTONOIL. — Demand _ quieter; 
prices slightly easier; refined barrels New 
York, 13c; southeast 42 —— crude, 
10%@11c; Texas, 10%c; bid. 


a” od 


CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 
New York, March 30, 1926.—Latest 

quotations on chemicals and soapmakers’ 

supplies: 

Seventy-six per cent caustic soda, $3.76 
@3.91 per cwt.; 98 per cent powdered 
caustic soda, $4.16@4. 56 per cwt.; 58 per 
cent carbonate soda, $2.04@2.44 per cwt. 

Lagos palm oil in casks of 1,600 lbs., 
9¥%c Ib.; olive oil foots, 9@9%4c Ib.; 
East India Cochin cocoanut oil, 16c Ib. 
Cochin grade cocoanut oil, eeaanatie. 
123%4c lb.; Ceylon grade cocoanut oil, 


Prime summer yellow cottonseed oil, 
14c Ib.; prime winter salad oil, 14%c Ib.; 
raw linseed oil, 10.5c Ib.; red oil, 104@ 
1034c¢ Ib. 

Extra tallow, f.o.b. seller’s plant, 87c 
lb.; dynamite glycerine, nom., 2l1c : 
chemically pure glycerine, nom., 24c Ib.; 
saponified glycerine, nom., 16c lb.; crude 
soap glycerine, nom., 14c lb.; prime pack- 
ers grease, nom., 7%c lb. 

ee 
COTTONSEED OIL EXPORTS. 

Exports of cottonseed oil from New 

York March 1 to March 30, none. 


















White Clover Cooking Oil 
Marigold Cooking Oil 
Jersey Batter Oil 


General Offices: 


Cable Address: “Procter” 
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TEXAS CRUSHERS TO MEET. 

The 32d annual convention of the Texas 
Cottonseed Crushers’ Association will be 
held at San Antonio, Tex., on May 24, 25 
and May 26, according to Secretary 
George H. Bennett. Headquarters will be 
established at the St. Anthony Hotel. 
This will be the first time in nine years 
that the convention has been held outside 
of Galveston. 

The rules committee will meet on Satur- 
day, May 22. Members who have sugges- 
tions for changes in or additions to the 
rules are urged to get in touch with Chair- 
man H. Warren Lynn, Winters, Tex. 

-——e——_ 
COTTONOIL CONVENTION PLANS. 

Plans are being rapidly completed for 
the annual convention of the Interstate 
Cottonseed Crushers’ Association, to be 
held in New Orleans, La., May 12 to 14. 
Secretary George H. Bennett this week 
sent out a letter to members giving infor- 
mation on hotel rates, etc. An effort is 
being made to have an attendance of 1,000 
at the convention. 

ea 


VEGETABLE OIL AT HULL. 
The year 1925 was a very poor one for 
the vegetable oil industry at Hull, Eng- 
land, according to American Vice-Consul 
A. W. Scott in a report to the U. S. De- 
partment of Commerce. Trade was quiet 
throughout the year, and constantly fall- 
ing prices are reported to have made it 
almost impossible to work at a fair mar- 
gin of profit. 
— -—&——. 
FEB. MARGARINE EXPORTS. 
Exports of margarine from the United 
States during the month of February, 
1926, amounted to 73,400 lbs., compared 
to 75,650 Ibs. in February, 1925, according 
to the U. S. Bureau of Agricultural Eco- 
nomics. 


Margarine exports for the first two 
months of 1926 were 240,654 Ibs., against 
131,381 Ibs. in the same period tast year. 


--— G&—— 


VEGETABLE OIL IMPORTS. 

Imports of coconut oil into the United 
States during January, 1926, amounted to 
21,721,211 Ibs., valued at $1,974,840, ac- 
cording to the U. S. Department of Com- 
merce. Practically the entire amount 
came from the Philippine Islands. 

Peanut oil imports during January 
amounted to 283,840 lIbs., ce | at $37,300. 
Hongkong and France were the two prin- 
cipal sources of supply. 


How is cottonseed oil bleached? Ask 
“The Packer’s Encyclopedia,” the “blue 
book” of the industry. 





THE EDWARD FLASH CO. 


29 BROADWAY 
NEW YORK CITY 


BROKERS EXCLUSIVELY 


VEGETABLES OILS 
In Barrels or Tanks 


Hardened Edible Cocoanut Oil 
COTTON OIL FUTURES 


On the New York Produce Exchange 
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GRINDERS — PULVERIZERS 


my 


“Newman” Grinders have been 
installed by one of the large 
Packers within the past two 
years. 





















pi oi TA. Si a Fo 


Quoting one of their Master 
Mechanics — ‘‘The Newman 
saves us 40% in power for grind- 
ing Tankage, Raw and Steam 
Bone, Meat Meal, Glue, Ferti- 
lizer, etc.” We can do as much 
for you. Ask us about our satis- 
faction guaranteed offer. 
Price 


$300. to *495- ! 


F. O. B. Factory 


Nee 
WICHITA, 


Cincinnati Butchers’ Supply Co., distributors 
Chicago, IIL. 


Peg at SS eta Scere SARS os OS 
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F.C. ROGERS 


BROKER 


Provisions 








Philadelphia Office: 
Ninth & Noble Streets 


New York Office: 
New York Produce Exchange 








ARTHUR DYER 
BROKER 
318-320 Produce Exchange 
New York, N. Y. 


Specialties: All packing house product; all 
canned goods. 

Codes: Armsby’s Cross. 

Territory Covered: New York City and ad- 
jacent. 

References: Anyone and everyone who knows 
me; Battery Park National Bank. 
Established twenty years and, like Jehnnie 

Walker, still going strong. On the base for 

more business of the straight, clean-hitting 

. No curves or spit balls or anything 

© at so 











Atlan Soap Works 


(incorporated ) 

142-146 Logan Ave., Jersey City, N. J. 

Buyers of Fats, Bones, 
Tallow and Greases 


CAR LOTS AND LESS 
Country Consignments Solicited 








Fred B. Carter 


BROKER 
Packing House Products 


24 So. Delaware Ave. 
Philadelphia, 


Penna. 





The most economical 


salt to use 


ACKERS tell us that Diamond 

Crystal, “The Salt that’s all Salt,” 
is the most economical salt they can 
use. 


Diamond Crystal comes in flakes which 
dissolve quickly, insuring even and 
thorough penetration of the meat. 
Again, these dry, loose flakes do not 
harden in the barrel. And Diamond 
Crystal is so pure and mild that you 
will always produce a high grade prod- 
uct that will build good-will with your 
trade. 


We should like to prove these facts, to 
prove that it will pay you to use Dia- 
mond Crystal Salt—by a practical 
demonstration at your plant. 


Diamond Crystal Salt Co. 


St. Clair, Michigan 
Since 1887, makers of 


“The Salt thats all Satt-” 


Diamond Crystal 
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VINCENT & SURRENCY, INC. 
Packinghouse Products Brokers 


Specializing Carload Lots 
Wire us your offerings 


JACKSONVILLE, FLA. 








Charles A. Streets, Broker 
Buying and Selling 


Provisions, Fresh Meats, Tallow, 
Greases, Fertilizer Materials 
Engineers’ Bldg. CLEVELAND, O. 








H.P.HALE CO., BROKERS 


BEEF and PORK 


PACKING HOUSE PRODUCTS 
126 STATE ST. BOSTON, MASS. 











BORIC ACID 


A natural ingredient of many fruits and vegetables 


The distribution of Boric Acid in Nature is comparatively unlimited. According 

to Henry Jay: 
“The ash of wine contains 4.7 to 16.5 grammes per kilo of Boric Acid, the average 
being 8 to 10 grammes. The quantity of Boric Acid in the ash of vine leaves is only 


about 0.7 grammes per kilo. 

“The ash of fruits, whether of the flesh or of the stone, is rich in Boric Acid, the 
proportion of Boric Acid varying between 1.50 and 6.40 grammes per kilo of ash. 

“The same can be said of the fucus, planta ain leaves, wormwood tops, chrysanthe- 
mum flowers, and onions, the amount varying from 2.10 grammes to 4.60 grammes 
per kilo of ash.” 

Leibrich says that “Boric Acid is not only non-poisonous; it is a normal con- 
stituent of many plants.’ 

The above demonstrates that Boric Acid is consumed in eating these fruits 
and vegetables without injury to the human system. 


PACIFIC COAST BORAX COMPANY 


Chicago 100 William St. Wilmington, Calif. 
NEW YORK 











x 


April | 


TEI 


Hog 
liquida 
pressui 
Weste 
Cash d 
the we 
pathet 


Cott 
of the 
Prices 
mixed 
side i 
cash 
better 
holida 

Qu 
day ni 
$12.00 
$12.00 
tembe 
11.35; 


Tal 


Ste 


Hu 
Cable 
crude 
THI 

Ne 
New 
midd 
refin: 
$16.2 
$14.2 











April 3, 1926. 





THURSDAY’S CLOSINGS. 


Provisions. 

Hog products continued heavy, but 
liquidation was less aggressive and selling 
pressure more limited on account of the 
Western storm delaying hog arrivals. 
Cash demand, however, disappointing, and 
the weakness in grain markets had a sym- 
pathetic effect. 

Cottonseed Oil. 

Cottonseed oil trade dull the latter part 
of the week, mostly of a holiday character. 
Prices irregular over a fair range, with 
mixed professional trade, absence of out- 
side interest, and continued dullness in 
cash trade. More inquiry in evidence; 
better business expected after the Easter 
holidays. Crude markets nominally 1lc. 

Quotations on cottonseed oil at Thurs- 
day noon were: April, $12.00@12.20; May, 
$12.00@12.06; June, $12.00@12.10; July, 
$12.00@12.02; August, $12.02@12. 06; Sep- 
tember, $12. 00@12. 04; October, $11. 32@ 
11.35; November, $10. 60@11. 80. 

Tallow. 

Tallow, extra, 87c. 

Oleo Oil and Stearine. 

Stearine, oleo, 1134c sales. 

Hull Oil Market. 

Hull, England, April 1, 1926—(By 
Cable.)—Refined cottonseed oil, 39s 6d; 
crude cottonseed oil, 36s. 
THURSDAY’S GENERAL MARKETS. 

New York, April 1, 1926.—Spot lard at 
New York: prime western, $14.95@15.05; 
middle western, $14. 80@14.90; city, $14.50; 
refined continent, $15.00; South American, 
$16.25; Brazil kegs, $17.25; compound, 
$14.25@14.50. 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports of 
beef this week up to April 1, 1926, show 
exports from that country were as fol- 
lows: To England, 98,548 quarters; to 
continent, 105,226 quarters; others, none. 

Exports for the previous week were: 
To England, 114,634 quarters; to the con- 
tinent, 9,969 quarters; to the United States, 


200 quarters. 
Rey See 


MEAT IMPORTS AT NEW YORK. 


Imports of meats and meat products 
received at the port of New York for the 
week ending March 27, 1926, are reported 
officially as follows: 








Point of 

origin. Commodity. Amount, 
Canada—Calf carcasses ................05 1,037 
Canada—Smoked pork ...............008. 11,276 Ibs. 
Canada—Pork tenderloins ................ 2.185 Ibs. 
Canada—Calf livers .. 5,868 Ibs. 
Canada—Spareribs ..... ie 250 Ibs. 
Holland—Smoked pork . 255 Ibs. 
Treland—Smoked pork 1,376 Ibs. 
Hungary—Loose sausage 800 Ibs. 
Italy—Loose sausage ...........-...2000s 6,875 Ibs, 
ROME RO OE ok cess cc csecccccceses 1,900 Ibs. 
So. America—Meat extract ............... 2,200 Ibs. 
So. America—Sheep carcasses ............ 387 

So. America—Quarters of beef .......... 200 

So. America—Canned corned beef .... . 150,000 Ibs. 
So. America—Lamb and bull fries ....... 20,000 Ibs, 
Germany—Smoked ham ............0.0005 785 Ibs. 

—_@—— 


PORK CUTS AT NEW YORK. 


(Special eee toe . Provisioner 


New York, phe 31, 1926—Wholesale 
prices on green and S. P. meats are as 
follows: Pork loins, 30@32c; green hams, 
8-10 Ibs., 30c; 10-12 Ibs., 27@28c; 12-14 Ibs., 
26c; green picnics, 4-6 lbs., 19c; 6-8 Ibs., 
18c; green bellies, 6-8 Ibs., 28c; 8-10 lbs., 
28c; 10-12 2lbs., 27!%4c; 12-14 Ibs., 27c; S. 
P. bellies, 6-8 Ibs., 24c; 8-10 Ibs., 24c; 10-12 
Ibs., 24c; 12-14 Ibs., 24c; S. P. hams, 8-10 
Ibs., 26%4c; 10-12 lbs., 26c; 12-14 Ibs., 23c; 
18-20 lIbs., 25c; city dressed hogs, 2134c; 
city steam lard, 147%c; compound, 144@ 
14%c. 
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THE WEEK’S CLOSING MARKETS 


BRITISH PROVISION CABLE. 
(Special Cable to The National Provisioner.) 
Liverpool, April 2, 1926. 

General provision market continues dull 
and quiet. Little activity looked for until 
after Easter holiday, 

Movement of heavy Cumberlands, 
square shoulders, American Wiltshires 
and clear bellies restricted, while light 
weights sold much better. 

Spot sales A. C. hams averaged slightly 
higher. Some complaint of their carrying 
too much fat for general satisfaction. 

Fair demand for square shoulders and 
lard. A few trades consummated on pure 
refined lard, straight cars from American 
packers c.i.f. terms, on a basis of 15%c 
New York, American funds. 

Some interest in short clear backs 20/25 
and 25/30 avs.; moderate buys. 

Today’s prices are as follows: Shoul- 
ders, squares, 85s; picnics, 83s; hams, long 
cut, 116s; American cut, 120s; bacon Cum- 
berland cuts, 102s; short backs, 105s; 
bellies, clear, 93s; Canadian, 115s; Wilt- 
shire, 100s; spot lard, 74s 6d. 

Barnes ieee 
NEW YORK MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending March 27, 
1926, with comparisons, as follows: 





Week Cor. 
ending Prey. week, 
West. dressed meats: Mar. 27. week. 1925. 
Steers, carcasses. 8,09814 7,789% 7,0601% 
Cows, carcasses. . 1,044 1,072 1,042 
Bulls, carcasses. . 90 V7 152 
Veals, carcasses... 12,160 12,504 13,874 
Eee Gc) canes wenden 25 
Lambs, carcasses. 26,910 29,064 21,640 
Mutton, carcasses, 2 oy 3, 510 5,087 
Beef cuts, Ibs. as 477,648 701,396 
Pork cuts, Ibs. . 1,492,232 1,149,885 
Local slaughters: 
og Oe 9,911 9,517 9,598 
COO gece ek sc 17,871 14,714 15,050 
ME 666905 tu cses 48,571 45,409 42,851 
BROOD 6 cas svccsws 41,926 44,404 35,090 


veneer” twee 
PHILADELPHIA MEAT SUPPLIES. 
Réceipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
March 27, 1926, with comparisons: 


Week Cor. 
ending Prev. week, 
Western dressed meats: Mar. 27. week, 1925. 
Steers, carcasses ......... 2,458 2,177 2,421 
Cows, Carcasses .......... 977 49 8389 
Bulls, carcasses .......... 201 244 9 
Veals, carcasses .......... 2,253 2,139 2,401 
Lambs, carcasses ......... 10,546 9,905 9,785 
Mutton, carcasses ........ 1,195 1,167 4 abd 
Boe FOR Foca ch eveeee 794,126 488,700 424,007 
Hocal slaughters: 
Cat@e.... 2,022 
Calves 2,668 
Hogs ... 15,174 
Sheep ... 4,167 





BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats and 
slaughter under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
March 27, 1926, with comparisons: 

Week Cor. 
ending Prev. week, 
Mar. 27. week. 1925. 
2,578 2,462 


Western dressed meats: 
Steers, carcasses 





Cows, carcasses .......... 2,096 1,560 
Bulls, carcasses .......... 5 54 68 
Veals, carcasses .... 1,320 2,286 
Lambs, carcasses . 16, — 13,636 
Mutton, carcasses 607 
POPE, TOS. vesccess 538, 340 385,637 
Local slaughters: 

CED. < cctiecadevccvoseccae 1,762 1,756 
CORGEN |. cad ots ceeeees cause 2,814 3,379 3,654 

Da v4 cwem ae 64 beacwnede 11,668 11,488 10,827 
BROOD ccccscccccscsseseces 3,645 2,973 3,041 





TRADE GLEANINGS. 

Frank Schaaf is having plans prepared 
for a new sausage factory which he plans 
to erect in Milwaukee, Wis. 

The Nampa Poultry Company’s produce 
plant in Nampa, Ida., has been sold to 
Swift & Company. F. L. Stone has been 
appointed manager of the plant. 

Ashford Trading Company has been in- 
corporated in Ashford, Ala., with a capital 
stock of $10,000 by S. W. Burkett, C. F. 
Baker and others. The company will 
carry on a fertilizer manufacturing busi- 
ness. 

The coolers of Wilkins Brothers Pack- 
ing Company in Ft. Wayne, Ind., were 
recently damaged by fire to the extent of 
around $30,000. ‘The flames were confined 
entirely to the three-story cooler build- 
ing. 

A new abattoir has been constructed 
in Midvale, Utah, by P. G. Rasmussen & 
Sons, operators of a chain of stores in 
Salt Lake and nearby points. The abat- 
toir,-which cost $20,000, has a capacity of 
100 head daily, and is designed to permit 
expansion later on if desired. 

The plant of the Marani Products Com- 
pany in Anacortes, Wash., was recently 
sold to the Smith Products Company of 
New York. Thomas D. Smith, president 
of the company, announced that the 
Marani plant will be remodeled and used 
as a soap factory. Production will be at 
the rate of two tons daily at the start, but 
will be increased to 40 tons daily within 
a few months. 

——- ge 
THE WISE ADVERTISER. 


The man who advertises with short and 
sudden jerks 

ls the man who blames the editor because 
it never works. 

The man who gets the business has a 
strong and steady pull, 

He keeps his trade and paper, from year 
to year, quite full. 

He plans his advertisement in a thought- 
ful, honest way, 

And keeps forever at it until he makes 
it pay.—Ex. 

-—-~ -fe—-—— 


SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at =. rage: 
centers for the week ending March 27, 1926 


CATTLE. 






Week Cor. 

ending Prev. week, 

Mar. 27. week. 1925. 
CWMBRAN: oc cciceccscveri conse SORT. aaOee 27,037 
Ere ere ee . 23,3840 25,842 24,747 
i TT rea ee Or Et SC 2% 26,627 20,053 
East St. Louis..... 57 11,140 §=14,282 


St. Joseph. . 



















Sioux City 9,917 9,220 
Cudahy 1 656 
Fort W orth Bara ee . 4,518 7,843 
Philadeignia 2... ccc cecewees 2, 2,343 2,022 
TmGTARMMOMG 6c vw.cones dees cn 3,758 4,063 1,604 
WM died hoki denianeacen ,762 1,643 1,756 
New York and Je 9,517 9,598 
Oklahoma City » 6,774 
TEs Situs sence caewennees 138,586 142,580 134,513 
HOGS. 
Chita, sock ee stra aeet> 93,000 92,100 92,300 
Miami. CRS 6 a5 03 v0 bees ob 0b 18,991 31,123 23,646 
CE vc sican csewaceé te aes 31,915 36,146 51,760 
Wa Oe. TER: 6 scenes vies *28,619 28,279 34,512 
Gt DOM hdea ses cducaneeees 12,326 20,267 13,988 
eee rere 28,172 33,640 54,760 
CREE © bxccucacdeces Guage 7,762 6,032 3,305 
i. CCC ET Cr: 12,299 11,378 10,590 
t,he Sree ere 3,738 2,270 11,862 
Philadelphia ........ccseseee 18,272 17,060 15,174 
TRGIRMAVONS <6 oon c cece vecccde 23,328 23,701 14,772 
WO ose oats ss cake cases t 11,663 11,488 10,827 
New York and Jersey City.. 43,571 45,408 42,851 
Okishowna OCW. 6... cece wee 5,309 5,543 7,143 
DHA Os cacctivccsdedusecse 338,965 364,436 387,490 
SHEEP 
CAORSO: 6c coc cvceccecddhes<s 74,886 66,125 50,257 
Kansas City..... Tee . 30,104 21,443 25,124 
Cn vers: < . 47,3811 43,227 36,895 
East St. Louis. . 7,266 4,320 4,901 
St. Joseph..... . 80,327 30,677 27,265 
Sioux City... . 2,886 2,431 3,098 
COB NG ans sided veavecsan 324. 224 221 
Wert WERts ook s odes sends 2,063 986 1,547 
ty SS “SAR 4,214 5,315 4,167 
SUIMMIOUED Sccctersccocccea 616 349 
EPP err ee 3,645 2,973 3,041 
New York and Jersey City...41,926 44,404 35,000 
Oklahoma City... ....ccceses 110 38 2 
DO oes sccccrccccieses « .245,678 222,512 192,096 
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WE RESPECTFULLY SOLICIT YOUR PATRONAGE 
WRITE — TELEGRAPH — TELEPHONE 


LIVE STOCK BUYING OFFICES 


CHICAGO INDIANAPOLIS 7 NASHVILLE " 
ennett, Murra: " Kennett, Whiting, McMurray & Co. enne urray 0. 
SS 4. E. R. Whiting L. H. McMurray . W. Hicks, Mgr. 
Me Cc. J. Renard OMAHA 
CINCINNATI Kennett, Murray & Co. 


LAFAYETTE 
Kennett, Murray & Co. 
D. L. Heath, Mgr. 


R. J. Colina, Mgr. 
SIOUX CITY 
Kennett, Murray & Brown 

J 


Kennett, Colina & Co. 
J. A. Wehinger, Mgr. 


DETROIT LOUISVILLE . T. Brown, Jr., Mgr. 
Kenmett, Marry, Colima =v, . Kennett & Sen SHOUX BALLS 
P. B. Stewart, Mgr. E. N. Oyler, Jr., Mgr. = ee, a tee. 

EAST ST. LOUIS MONTGOMERY TOLEDO 


P. C. Kennett & Son Kennett, Murray & Co. 
RB. V. Stone, Mgr. F. L. Murray, 


W. L. Kennett, Louisville, Ky. F. L. Murray, Nashville, Tenn. 
C. B. Heinemann, Service Manager, Chicago 








Order Buyers of Live Stock 


Potts—Watkins~Walker 
National Stock Yards, Ill. Stock Yards, Kansas City, Mo. 


Reference: National Steck Yards National Bank 








We Buy ’Em Right! A Trial is Convincing! 


Write—’ Phone—Wire 


Murphy Bros. & Company 


Union Stock Yards 








Be go Exclusively Hog Order Buyers CHICAGO 
A. H. Petherbridge Schwartz- 
ORDER BUYER Feaman-Nolan Co. 
Hogs and Stock Pigs ences (city Stock Yords 


Denver and Outside Points 


California’s Nearest 


Offer 


their personal services 


in buyi 
Point of Supply Cc ' H 
UNION STOCK YARDS attle or ogs 
DENVER, COLO. aie 


Office Ph. Main 6088 Res, Ph. Franklin 1255 for particular Packers 








Four 
Bangs, Berry & Terry Competent Hog Buyers 
Order Buyers to Serve 
H a and Particular Packers 
eeding igs = 
Union Steck Yards, E. K. Corrigan 


Seuth St. Paul, Minn. 


Reference Stock Yarde National Bank 
Any Bank in Twin Cities 


Write or wire us 


Exclusive Hog Order Buyer 
South St. Joseph, Mo. 
In the center of the corn belt district 
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ST. LOUIS. 


(Reported by U. 8. Bureau of Agricultural Economics. ) 
E. St. Louis, Ill, April 1, 1926. 

CATTLE—Light receipts this week, 
due partly to previous declines and other- 
wise to the blizzard that gripped the mid- 
dlewest, sent prices upward on all classes 
but bulls and vealers. Compared with one 
week ago beef steers and beef cows sold 
25@40c higher; light yearlings and _ heif- 
ers, 50c higher; canners, 25c higher; bulls, 
omey: good and choice vealers, $1.25@ 
1.50. 


Tops for week; matured steers, $10.20; 
weight 1,153 lb. yearlings, $9.75; mixed 
yearlings, $9.60. Bulks for week: beef 
steers, $7.90@9.50; fat light yearlings and 
heifers, $9.00@9.50; medium heifers, $8.00 
@8.75; cows, $5.75@6.75; canners, $3.75@ 
5.50. 

HOGS—Bad weather cut off supplies 
about 25 per cent. The market has been 
very strong, losses occuring late the pre- 
ceding week being regained with a good 
margin to spare. Today’s prices were 
around 50c higher on heavy hogs, 25@50c 
higher on medium weights and 10@15c 
higher on light hogs and underweights 
than last Thursday. 

Top light hogs, $13.65; bulk 190 Ibs. 
down, $13.40@13.50; 200@220 lb. weights, 
$12.85@13.25; 240@260 Ib., $12.50@12.85; 
260 lbs. and up, $12.25@12.65; good pigs 
around $13.00; packing sows, $10.50@10.75. 

SHEEP—Fat lambs are 50c lower than 
a week ago and aged sheep about un- 
changed. Supplies were mostly clipped 
lambs from local feed lots. Fat 87 Ib. 
wooled lambs brought $12.75; 95 pounders, 
$12.50 and 109 Ibs., $11.50. Top clippers, 
$11.00; bulk light weights, $10.25@10.75; 
others downward to $9.00 for 111 Ib. avg. 

wbenilipiiacs 


ST. JOSEPH. 
(Special Letter to The National Provisioner.) 
So. St. Joseph, Mo., March 30, 1926. 

CATTLE—Cattle receipts around 5,000 
for two days this week, and bulk of these 
were beef steers and yearlings. Trade 
slow on all killing classes and values 
around 25c lower. Top steers, $9.50; bulk 
of sales, $8.75@9.25. Colorado pulp 
steers, $8.35@9.00. Mixed yearlings most- 
ly $8.00@8.50, with tops at $9.50 on two 
loads of 691-pound Colorados. 

Heifers sold mostly $6.50@8.50, with 
two loads at $9.25. Bulk of fair to good 
cows $5.25@6.75, and canners and cutters 
$3.60@4.25. 

Bulls largely $5.25@6.00, choice kinds 
up to $6.50. Calves 50c@$1.00 lower, top 
veals $10.00. 

HOGS—Hog receipts for two days 
around 7,500 against 7,992 same days a 
week ago. There was a firmer tone to 
the trade this week. Lightweights held 
a generally steady level, while heavier 
grades are strong to 25c higher. 

To-day’s top $12.50 and bulk of’ sales 
$11.25@12.25. Throwout packing sows 
$9.75@10.25. 

SHEEP—Sheep receipts around 12,500 
for the period. Lamb prices 25@50c 
lower, sheep scarce and steady. 

To-day’s top on lambs $12.25, heavies 
down to $11.75. Choice ewes up to $8.75. 











/EMIL KOHN, Inc. «2322 


0113-0124 


Ship us a small Consignment and see e : 
how much better you car do. Results € alfskins 
Talk! information gladly furnished. 








J. W. Murphy Co. 


Order Buyers 


Hogs Only 
Utility and Cross Cyphers 
Reference any Omaha Bank 
Union Stock Yards, 
Omaha, Nebr. 














Apri 


—- meh th Om ob 











April 3, 1926. 





CHICAGO. 
(Reported by U. 8. Bureau of Agricultural Economics.) 
Chicago, April 1, 1926. 

CATTLE—Supply figures were upset by 
the unseasonal snow storm, approximately 
40,000 head of cattle arriving during the 
first four days of the calendar week as 
contrasted with 55,000 a week earlier. 
Good to choice bullocks of all repre- 
sentative weights advanced 25@50c. As 
the week closed $10.85 was paid for 1,580 
Ib. — several loads making $10. 50@ 


ag outside these well finished steers it 
was a rather drab and sluggish market, 
outlet for kinds of value to sell at $9. 00 
downward being decidedly apathetic. A 
spread of $8.75@10.00 took most fat steers, 
although there was a generous size pack- 
age of all representative weights at $10.00 
and above. But with choice kinds work- 
ing higher and thin kinds sinking, the 
spread, which until recently has been ab- 
normally narrow, has widened materially, 
steers good enough for low gtade of 
carcass beef selling down to $7.25@7.50. 

Fat cows and heifers also slumped, 
downturns amounting to 25@50c. . The re- 
cent premium paid for tested dairy bred 
cows has practically disapppeared and, 
figuring in the decline during the week, 
most canner cows closed on a $4.00@4.25 
basis, and strong weight cutters had dif- 
ficulty in passing $4.50. : 

Bulls although scarce ruled easy. Veal- 
ers lost $2.00, closing on $10.00@10.50 
levels to packers. 

HOGS—Conflicting abnormal  condi- 
tions governed swine trade the last week, 
but two “weather” sessions marked by 
short storm-bound receipts and soaring 
values more than offset the bearish in- 
fluence of an indifferent demand usually 
noted in the pre-Easter fresh pork trade. 
Prices further benefited by the tendency 
to react from the low point reached late 
last week at the bottom of a long down- 
ward swing. 

Net gains since last Thursday generally 
amounted to 20@35c, the weightier butch- 
ers lagged behind in the gains, and desir- 
able lighter weights registered the full up- 
turns. Packing sows scored 20@25c gains 
for the week. On this basis selected light 
lights topped at $13.65, choice 200 lb. kinds 
Te and 250-lb. butchers ranged up to 


SHEE P—Unevenness featured the 
trade on fat lambs during the week, bulk 
of light and handyweights closing 25@50c 
lower, while heavy kinds maintained fully 
steady prices, with a liberal percentage 
around 25c higher. Best handy weight 
lambs today scored $13.75, as against a 
top of $14.25 a week ago. 

Yearling wethers show declines of 
around 25c, best today realizing $11.25. 
Fat sheep, due to scarcity of receipts, 
moved up fully 25c in the price scale, a 
few choice handyweight ewes going on 
shipping account at $9.35, with sizable lots 
of choice kinds at $9.00@9.25. 


a ra 
KANSAS CITY. 


(Reported by U. 8. Bureau of Agricultural Economics. ) 
Kansas City, Mo., Apri! 1, 1926. 

CATTLE—Trade in fed steers ruled 
very uneven throughout the week. Better 
grades of yearlings, light weight steers 
and a few strictly desirable heavy steers 
are strong to 25c higher. Other fed offer- 
ings met a dull trade at steady to 15c 
lower rates. 

Yearlings topped the week’s trade at 
$10.00, while best heavies sold at $9.75. 
A few desirable medium weights made 
$9.75@10.00, but the bulk of the supply of 
all weights cashed from $8.25@9.25. 

Light weight heifers closed strong to 
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15c higher, while other grades of fat she 
stock sold unevenly at 15@25c lower 
levels. Canners, cutters and bulls steady. 
Veal calves sold at $1.00@2.00 lower 
prices, with choice lots at $10.00 and 


HOGS—Lighter receipts of hogs re- 
flected a stronger undertone in the trade, 
and the bulk of the offerings scaling over 
200 Ibs. show gains of 25@35c over a week 
ago. Lighter weights and light lights met 
a rather limited outlet and closed steady 
to 25c off. Packing sows ruled 25c higher. 

SHEEP—A weaker undertone prevailed 
in the fat lamb market and prices were 
reduced 40@70c as compared with a week 
previous. Best wooled offerings cleared 
at $12.65, with the bulk of the desirable 
weights going at $12.25@12.60. Arizona 
springers sold at $14.00, and odd lots of 
natives reached $16.00. 

Aged sheep were scarce and prices re- 
mained steady. Small lots of fat ewes 
went at $8.00@8.50. 

fo 


OMAHA. 


(Reported by U. S. Bureau of Agricultural Economics.) 
Omaha, Neb., April 1, 1926. 

CATTLE—The market for fed steers 
and yearlings was dull the first two days 
of the week and prices worked 15@25c 
lower. But with light receipts Wednes- 
day and Thursday most of the decline was 
regained, placing current values on a 
steady to 15¢ lower basis as compared 
with the close of last week with practically 
all grades steady. 

She stock and bulls are also steady to 
15c lower. Veal prices declined $1.00, with 
practical top at $9.50. 

HOGS—Due to light receipts and fair 
outlet to order buyers, medium and strong 
weight butchers have been in favor 
throughout the seven day period and re- 
flect a 25@50c advance. Light offerings 
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have exceeded immediate requirements 
and show a 25@50c decline. 

A narrowing of the price spread be- 
tween heavy and light hogs is the out- 
standing market feature current. Bulk of 
all sales ranged Thursday, $11.35@12.25; 
top, $12.50. Packing sows uncovered a 
25c upturn for the week; bulk today, $9.50 
@10.00. 

SHEEP—An uneven distribution of sup- 
plies has resulted in violent fluctuations in 
the fat lamb trade. Early in the week, 
declines featured, 
under light supplies, partial recovery has 
been made. Light lambs reflect a decline of 
50@75c; heavy lambs, steady to 25c lower. 
Thursday’s bulk of fed wooled lambs 
$12.25@12.75; top, $12.75. Fed clipped 
lambs, $9.40@10.35. A few loads of native 
spring for Easter trade sold this week at 


$16.00@16.50. 
Fat sheep and yearlings have been 
scarce, market strong. Ewe top, $9.00; 


wethers, $9.50; yearlings, $11.00. 
~—-de- — 


ST. PAUL. 5 
(Reported by U. S. Bureau | Spin aa 
and Minn, Department of Agriculture 
So. St. Paul, Minn., March 31, 1926. 

CATTLE—Contracted receipts of cattle 
both locally and at outside markets have 
failed to stop price reductions, and un- 
even discounts of 15@25c have been ef- 
fected on steers, yearlings and fat cows, 
other classes holding about steady. 

Medium weight steers reached $9.10; 
yearlings, $9.00; ,bulk of the run centering 
at $8.00@8.50. She stock sold mainly at 
$4.50@5.75 on cows, and $6.00@7.50 on 
heifers, lighterweights scoring upwards 
to $8.50. Canners and cutters bulked at 
$3.75@4.25, bologna bulls being listed for 
the most part at $5.00@5.50. 

Veal calves suffered a series of sharp 
declines and are closing around $2.50@ 
3.00 lower for the week, good lights bulk- 
2 today to packers at ’$9. 00@9.50. 

HOGS—Lightweight hogs are selling 
about 25c lower than a week ago, heavy 








LIVESTOCK PRICES AT LEADING MARKETS. 
Following are livestock prices at five leading Western markets on Thursday, April 


1926, as reported to THE NATIONAL PRroviSIONER by leased wire of the Bureau of 


Agricultural Economics, U. S. Department of Agriculture: 


Hogs (Soft or a & hogs and roasting 
ne” exclud 


ul AMA eee i NeeeepneNewns dd bees $13.65 
BULK OF GATING 6a 0000 cescicees icone i. 00@13.00 
Hvy, wt. (250-350 Ibs.), med-ch....... 1.25@12.35 
Med. (200-250 Ibs.), med-ch....... is 50@13.35 
Lt. Rs ‘a 160-200 lbs.), com-ch.. “4 12.25@018 65 


Lt. It. (180-160 Ibs.), com-ch..... 
Packing sows, smooth and rough.. 
Sightr. pigs (180 Ibs. down), med-ch.. 





7 10:40@10.90 
13.25@ 18.70 


Av. cost and wt., Wed. (pigs excluded) 12.24-226-1 
Slaughter Cattle and Calves: 
—, a, 500 LBS. UP): 
Good-c 


eee cccereceecceseccseseecs 9.75@11.00 










10.50@11.00 
9.75@10.65 
+ 8.35@ 9.75 

7.00@ 8.35 


+ 10.50@11.00 





Canner and cutter.......sccsceveves 5.25 
LT. YRLG. STEERS AND HEIFERS: 

Good to choice (850 Ibs. down)..... 9.00@10.50 
HEIFERS: 

Good-choice (850 lbs. up)........++. 7.00@10.00 

Common-med. (all wena} Sewecates 5.85@ 8.50 
COWS: 

Good to choice..........+.- «+. 6.15@ 8.00 

Common and medium..... ++ 4,60@ 6.15 

Canner and cutter.......seeeeeeeees 3.75@ 4.60 
BULLS: 

Good-ch. (beef 1,500 ee ») eeccece ne 6.50 

Good-ch. (1,500 Ibs. down).......... 6.00@ 7.00 

toe oe tg (canner and + REST rekon 5.25@ 6.00 
CAL’ 

Mediura to choice (milk fed exc.)... 6.00@ 7.50 

Cull-cOMMON .....cceccccecesceccece 5.00@ 6.00 
VEALDBRS: 

Medium to choice........sceesesceee 9.50@13.00 

SINE GS ihenwose say eeebcdeteccs 5.75@ 9.50 


Slaughter Sheep and Lambs: 
Lambs, med. to choice ie Ibs. down). 11.75@13.75 
Lambs, cull-com. (all weights)........ 10.50@11.75 
Yearling wethers, caediens to choice.. 9.00@11.50 
Ewes, common to choice..........+.+. 5.50@ 9.25 
Ewes, canners and cull...........+e+++ 2.00@ 5.50 


CHICAGO. E.S8T. LOUIS. OMAHA. KANSAS CITY. 
$13.65 12.50 $12.95 


8T. PAUL. 


138.10 rer a 11.65@12.65  11.50@12.50 


$ $12.85 
12.25@13.50 11.35@12.25 11.10@12.65 11.50@12.50 
12.50@12.85 


12 $0q 13.10 11,00@11.80 10.90@12.00 11.40 


12.30@13.10 
12.60@13.20 


12.90@13.40 12.15@12.50 


10.25@10.90  9.25@10.00 9.50@10.50 9.75@10.25 
18. O0GRTOO~  .ccxe tide 13.25@13.75 13.25@14.00 
12.72-214 Ib. 11.34-256 Ib. 11.80-2387 Ib. ss. ee eee 
SSatae ate: 8.90@10.25 9.00@10.35 .......... 
10.35@11.00 9.40@10.85 9.50@10.35 .......... 
9.60@10.50 8.75@ 9.60 8.50@ 9.75  8.50@10.00 
8.50@ 9.60 8.10@ 8.90 7.75@ 8.75  8.00@ 8.60 
7.25@ 8.50 6.25@ 8.10 6.25@ 7.75  6.00@ 8.00 
10.50@11.00 9.60@10.50 9.60@10.50  .......... 
9.75@10.50 8.85@ 9.75 8.75@ 9. 9.00@10.28 
8.50@ 9.75 8.10@ 9.00 7.75@ 8.90  8.00@ 9.00 
7.00@ 8.50 6.25@ 8.10 6.00@ 7.75  6.00@ 8.00 
5.50@ 7.00 4.65@ 6.25 4.75@ 6. 4.00@ 6.00 
9.25@10.50 8.50@10.10 8.50@10.25  9.00@10.25 
7.75@10.00 6.85@ 9.35 6.75@ 9.25 7.50@ 9.25 
6.00@ 8.00 5.25@ 7.00 5.25@ 7.75  5.00@ 7.50 
6.75@ 8.00 6.15@ 7.70 6.15@ 7.50 6.25@ 8.00 
5.50@ 6.75 475g 6.15 460@ 615  4,50@ 6.25 
3.60@ 5.50 3.50@ 4.75 3.50@ 4.60 3.25@ 4.50 
6.25@ 6.75 5.75@ 6.40 5.75@ 6.50 5.50@ 6.25 
6.25@ 7.25 5.75@ 6.65 6.00@ 7.00 5.50@ 6.50 
4.50@ 6.50 4.00@ 5.75 4.50@ 6.00 4.00@ 5.50 
6.00@ 9.00 5.25@ 7.75 6.00@ 8.75 4.50@ 6.50 
5.00@ 6.00 4.25@ 5.25 4.00@ 6.00 3.50@ 4.50 
9.00@12.75  7.00@10.00 7.00@11.00 7.00@10.00 
4.50@ 9.00 4.50@ 7.00 4.50@ 7.00 i309 7.50 
11.75@13.25 12.00@12.85 11.50@12.75 10.75@12.75 
10.50@11.75 — 9.75@12.00 350@ 11.00 9.50@10.75 
8.50@11.25 8.50@11.00 9.00@11.25  .......... 
5.25@ 8.75 5.00@ 9.00 5.25@ 8.75 4.75@ 8.75 
2.00@ 5.25 1.75@ 5.00 1.50@ 5.25 1.50@ 4.75 


but toward the close, 
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butchers mostly 25c higher. Desirable 
lightweights cashed today at $12.50@12.75, 
mediumweight butchers, $11.65@12.25; 
heavy butchers mostly $11. 50. 

+d sows bulked at $10.00; pigs, 
14 


SHEEP—Fat lambs are about 50c 
lower than last Wednesday, best natives 
cashing today at $12.50 with choice kinds 
salable upwards to around $12.75. Fat 
ewes are selling mostly from $7.50@8.50. 


—_q@——_ 
PACKERS’ PURCHASES. 
Purchases of livestock by packers at principal cen- 


ters for the week ending Saturday, March 27, 1926, 
are reported to The National Provisioner as follows: 

























































































CHICAGO. 

Cattle. Hogs. Sheep. 

Armour & Co 10,000 25,079 
Swift & Co.... 8,300 31,782 
Morris & Co.. 5,600 7,329 
Wilson & Co 6,400 10,696 
Anglo. Amer. Prov. 3,600 oe 
Hammond Co Me Oc wekes 
Libby, McNeill & Libby. BRE OT TS Rae 


Brennan Packing Co., 6, 100 hogs; Miller & et, 
5,100 hogs; Independent Packing Co., 3,800 hogs; 
Boyd, Lunham & Co., 4,300 hogs; Western Packing 
& Provision Co., 7,000 hogs; Roberts & Oake, 6,200 
‘hogs; others, 22, "700 hogs. 


KANSAS CITY. 


Sattle. Calves. Hogs. Sheep. 





























Armour & Co... -. 2,723 1,044 4,139 5,412 
Cudahy Pkg. Co. -. 3,533 1,017 2,958 8,120 
Fowler Pkg. Co 1,004 14 eiei See 
ED OP GD. cccccvcccss 2,985 820 2,517 3,561 
oF SC eee 3,62 496 4,203 6,463 
 * SS 4,308 686 4,590 6,548 
Local butchers.......... 941 148 584 cone 
SE Skselphebenowebu 19,115 4,225 18,991 30,104 
OMAHA, 
Cattle and 
Jalves. Hogs. Sheep. 
Armour & Oo 6,132 9,725 12,395 
Cudahy Pkg. Co Y 8,955 18,232 
ld Pkg. 993 3,962 
Morris & 2,991 4,167 8,391 
Swift & Co.... 5,736 6,406 13,924 
SEES ema oweke 
Hoffman Pkg. ay > eaege’. . Sdadie 
ee & Vail. Mt?!  Siwse. ' “eebba 
wi sews . 
Omaha Pkg. Co a. peien. >. saws 
John Roth & Sons eR eae ee 
So. Omaha Pkg. Co dene cose 
Lincoln Pkg oe. - devss rN 
Nagle Pkg. Co. a. -~ eikhe o.=. bean 
Sinclair Pkg. Co........... ie Se 
PE ET cccoonccsics vee _ eee = 
Kennett- Rome _ ae piston 10,210 
ET cbbvbéndeubes saocs 9,386 
Other hog buyers, Omaha.. ..... 9,486 
DE: Deiedbtdacekeacscca 62,297 
ST. LOUIS 
Cattle and 
Jalves. Hogs. Sheep. 
gs. es 2,141 6,737 2, 
i MSs tccketcsebese 2,752 6,517 1,884 
OK ORS 1,750 4,898 861 
St. Louis Dressed Beef Ce. TD asses ios 
Independent Pkg. Co....... rea 200 
East Side Pkg. Co......... 940 2,350 26 
SE De aka cttpn'e ss cas ae ee. ( pane 
American Pkg. 157 285 60 
Krey Pkg. Co.. 130 212 é 
TT Tah ac eceneethanoanns >... sense 
Sieloff Pkg. Oo..... 122 . ae 
ER Ci st buabceps ence 66 se 
4 Butchers ....... ipeesee --11,102 50,885 689 
Se saseene é 21,200 74,517 2 6,354 
ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 


787 6,090 19,517 








404 2,653 6,240 

251 3,459 4,570 

501 9,518 7,302 

DRUG chs sathshownke 10,122 1,943 21,720 37,629 
SIOUX CITY. 

Cattle. Calves. Hogs. Sheep. 


Cudahy Pkg. Co........ 2,979 322 11,239 752 
Armour 3, 306 10,443 841 





Swift & Co.. 421 6,355 838 
Sacks Pkg. Co. 60 1 aS 
Smith Bros. Pkg. Co. 11 8 52 
Iocal butchers.......... 64 13 3 
Order buyers and packer 
EEE, <cnawnovess 2,622 31 23,277 
<7 goa ae ae On 11,319 1,161 51,370 2,431 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 


873 1,909 ees 
915 3,260 110 
140 eee 


1,788 5,309 110 





wi ICHIT A. 





Cattle. Calves. Hogs. Sheep. 

Cudahy Pkg. Co........ 771 627 4,081 810 

Dold Pkg. Co.......... 350 24 84,068 sae 
Iocal butchers.......... 196 eee ° 

Be 1,317 651 8,149 810 
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ST. PAUL. 

Cattle. Calves. Hogs. Sheep. 

CO So 2,840 4,786 23,775 1,314 
Cudahy Pkg. Co........ 329 862,360 320 40 
Hertz & Rifkin........ 236 49 ees asee 
United Pkg. Co........ 1,532 160 Seat ones 
oe te 2 See 4,659 7,188 24,900 1,533 
SEE) Sadancedsosneeax's 840 348 8,646 sess 
WO ces ccsubessve eve 10,436 14,891 57,641 2,887 


INDIANAPOLIS. 

















Cattle. Calves. Hogs. Sheep. 

Easterm buyers. . 1,389 3,998 7,849 504 
Kingan & Co. . 1,670 788 9,677 38 
Moore & Co.... oss eke oan een 
Armour & Co.......... 179 60 =2,516 cove 
Indianapolis Abt. Corp.. 1,098 52 Sees coos 
Hilgemeier Bros........ ates esse =2eRD abee 
Brown Bros. .:...+.e0s 1388 14 cece seee 
Se Sr 109 igs 282 ssl 
Schussler Pkg. Co...... 36 anes 234 ° 
Riverview Pkg. Co..... 16 21 153 
Meter Pig: Od. ...s0.. 69 ee 232 ose 
Indiana Prov. Co....... 3 36 248 2 
OS Sa 3 56 owes 12 
Hoosier Abt. Co........ 54 cows weve eaee 
RD 5 05:4 5¥9 $b 0009505 251 109 192 23 

EE Ss ceived weber 5,046 5,115 22,388 579 

CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 

E. Kahn’s Sons Co..... 612 444 3,301 222 
Kroger Groc. & Bak. Co. 310 99 2,461 . 
Gus ne pesevce 109 126 senk 
J. & F. Schroth Pkg. Co. 17 eee. 2,088 
H. H. “Mey: er Pkg. Co.. 23 . 2,388 
J. Hilberg’s Sons...... . aay TT aehe 
A. Sander 7 DO. sss 7 oees 1,644 
I errr 6 ooee ones 

. Schlacter’s Sons..... 204 199 eves 133 
Wm. G. Rehn’s Sons... 152 cove 


WRAL concen cvsnesccsc 1,577 876 


RECAPITULATION, 








12,782 739 


Recapitulation of packers’ purchases by market for 
the week ending March 27, 1926, with comparisons: 


CATTLE. 


Week 
ending 
far. 27. 





St. Joseph. °° ; 


MAMIE NN 5 650s boinc carbea'e 11,319 
Oklahoma City.............. 3,350 
NG <b 4 we pers Denes 5,046 
=e - Lay 
EE 00355459 ccs Repose ahents 
| Ee FREE ee 1,317 
ea rs 
De - BU sSccpnaesecsdaccses 10,436 
GED Waebessuas psvecuhegie 137,233 
HOGS. 
Week 
ending 
Mar. 27. 
Serre rere tere 93,000 
Manes Clty... ccasescovecse 18,991 
SE 5h 09.405650 40 ensenn de 


Ee err 
St. Joseph. 
Sioux City 





Oklahoma City 5 

EE. a ccnc bar eae dabaly 2 
SE, 0 66kn bn 90eetbaaed 12,782 
ED. op uwe 6464060000000 445808 
PN bbsseb oak sdbasweceses 8,149 
PE G53 2254-540 SpesuC bes 4 wate 
ON rer rn 57,641 
RS © caeudsvavannskbavace 428,164 

SHEEP. 
Week 
ending 
Mar. 2 
i RUTCTET EL er 74,886 
ROOROS CRY... 0. cccccssccrce 30,104 
reo 52,942 
bs RMB 60 sc ve cvercvocceves 6,354 
Diy Gn acne cesdevenesesee 37,629 
I ES 5 n64 ws 4609s ON way 2,431 
fo Aare ress 110 
Sere 579 
SEER 60k vob s'56 annasenss 739 
a Pe dseeen, ses 444 
a, RA 810 
ESS ee ree 
STEMS Wise a yahseunyayesun 2,887 
BEE Sos bs Kbae Noun dgaansat 209,471 





Cor. 
Prey. week 
week. 1925. 
32,882 27,037 
20,996 19,000 
25,474 22,836 
18,402 16,618 
10,667 9,910 
12,036 11,013 
2,461 4,595 
4,937 5,651 








2,435 2,409 
1,772 1,933 
2,216 ee 
11, "405 8,730 
147,340 131,347 
Cor. 
Prev week 
week 1925 


75,931 72,308 
65,755 58,794 
27,03: 23,468 
61,931 

7,143 

2 26,564 
13,502 9,048 
10,138 8,660 
11,530 11,682 
12,412 cece 
60,090 66,664 





488,649 462,408. 


Cor. 
Prev. week 
week, 1925. 


50,257 


4,309 5,630 
34,049 38, 
2,541 2,951 
38 2 
1,467 446 
574 319 
145 56 
404 352 
5,955 
2,694 992 


179,834 169,290 


NEW YORK LIVESTOCK. 
Receipts of livestock at New York for 


week ending March 27, 1926, 
officially as follows: 





Cattle. Calves. 

ie ae 3,480 11,797 
oo  aacee 823 3,279 
Central Union ...... 2,696 1,762 
ge eer 6,999 16,838 
Previous week ......10,560 16,325 
Two weeks ago ..... 8,363 14,872 








are reported 





Hogs. Sheep. 
9,776 14,357 
14,440 3,288 
506 21,238 
24,722 38,883 
24,223 40,197 
26,456 32,405 
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RECEIPTS AT CENTERS. 








SATURDAY, MARCH 27, 1926. 

Chicago ..... 
Kansas City. 
NID: - 06.0's Un G03 n0eets ne <6 a0 
ee a eee 
St. Joseph..... 
RO EE ns xc bs oso pb Sa ees 
ie. Sis cs nbs SS cwkie de 6.80% 
GMlabuing OMG... 6 ecccscaeses 100 
eee 300 
Milwaukee ............ Rab iacd pie pike 
ME Bisa p bas seen tack binbee 300 
Oe ee saeee ae 
PE Sckavirup horace couse 100 
Indianapolis -. 2p 
Pittsburgh .. 100 
Cincinnati ae 
Oe rer 100 
NEL 6:0 8.00060 00000c%'snane 100 
DETEIRO; . DOIN. 0 cioccs éessees waters 
BEMEED: ose vesvuaecaws aces wale 500 

MONDAY, MARCH 29, 

Cattle. 

RS Ae deenpew 17,000 
MD FOR i pw 04's oi cnicveeatn . .13,000 
MED, 55.0 bp'oun hesis teadenened 7,000 
St. Louis...... ; 


St. Joseph. . 
Sioux City. : . 
a. Sea eee 


























Milwaukee 
EE ho sus ease Abe k¥dwn ba bas 
Louisville 1 1,000 
SARE ees . 
ES ccccee 1,000 © 2,600 
EEL 96-5 na'c'a v's ds buG) same 1,000 4,500 
EEN -b in.cecenenenves «+++ 1,200 5,000 
SER oka is 1646.00 sie ceed chwe's 2,000 11,500 
RNR acai \siniy Rinses atl Ashton 1,100 4,500 
Nashville, “ - . 200 700 
Toronto 1,800 
TUESDAY, MARCH 30, 1926. 
Cattle. Hogs. 
SNOMED: cetcuabuaavapacnes ite 10,000 18,000 
S66. cchagee bwae cum 7,000 000 
PE | as a'sannceepewedochua 6,500 10,500 
Ee MIM oi 5645 65.09 sams eden oe 5,500 12,500 
es MG o> kes boe'su.s sackeaes 2,300 3,500 
NO SEEN ds doh n see cenekeen 2,500 9,000 
EG hckcceel Sp vow kh Sab enne 2,200 8,500 
Ce rare 300 300 
oe. ee 600 700 
Milwaukee 3,000 
Se rer or 2,300 
ED onebehedeseboleau et 1,000 
o! — aaa 1,400 
Indianapolis » 6,000 
Pittsburgh .. 1,000 
Cincinnati 3,500 
_ ___ | SSN CREPES as 1,500 
SEN 44 s¢50d ene cee a beaks 2 1,500 
MOMVEINO, TORR. 6 occcc cw cccsce 100 700 
SN 5's eu asen paOVae eases oe 1,100 1,100 
WEDNESDAY, MARCH 31, 1926. 
Cattle. Hogs. 
PE ai nak ahaa Waateagathe See 6,000 10,000 
a eer ee x 5,000 
a ee ene 2,800 10,000 
Sy Ewa shh tk arebutessene 3,300 9,500 
in I, 66 owas b695.5400 060% 1,700 3,000 
SY TRIED sid. 00 bic chs sc 0'we'as's's 3,500 9,5 
OE. Seer 3,700 12,000 
I MET inn ck ones ews 500 100 
Fort Worth.... . 2,500 500 
Milwaukee 300 800 
DEE len etatesceeg vase onuae 500 1,200 
RPC rere 100 800 
a ee 200 400 
Pree 1,000 5,000 
a re 100 1,000 
NEE. 5 Se.0.5 0.c0b lu 5 UA ove. c'es 500 3,600 
SEE Meat Aphaspebacaccnacs 6 200 2,000 
| TS ear 200 2,000 
PEIND, RUS. occ kd scceuses 100 600 
ED ib cect daearewapaccen 1,000 
THURSDAY, APRIL 1, 1926. 
Cattle. Hogs. 
RPE ree ee 5,000 6,000 
errr rr ce 2,000 3,000 
Omaha 6,500 
St. Louis 7,000 
St. Joseph 2,500 
Sioux 8,500 
St. Paul 7,500 
Oklahoma 200 
Fort Worth 500 
MOD ':a:h¢ es an a4 6's W0 000 sles 300 1,000 
SESS rere 300 2,000 
MME 5.5.05 0032 00560906.04 ond 100 400 
NONE, s's'0 cue 's's a Neve cun’s 5 400 
PL watisetcsavecccabss eos 500 
si 590 k.n'4-¢&Sp Ate aw nb 300 3,800 
| RO arr 700 700 
SPEED. -nS5s.cktuatwiedenses 300 3,000 
FRIDAY, APRIL 2, 1926. 
Cattle. Hogs. 
NY 5555 une die che vaskene 4,000 13,000 
ee Sere 700 000 
Omaha ..... coh + an 4,500 
St. Louis . ; -++» 1,000 8,500 
SS Res 500 2,000 
EE CE onde sp oo bones Oe ,000 8,000 
a RES er 1,500 5,5 
Cee ST jbacscacacuce 500 700 
es Ps es 1,900 500 
re ee 200 500 
PT <> vasases'esie eae tees Ge 500 100 
ED civcwihvwiet< cst. 8S ache 200 500 
Sr Ae 600 5,000 
CP + Sc oh ksctadanianened PF 2,300 
GSS ae ner re 800 3,200 
DEE, Scsaashane neeseeneaue 100 3,200 
og OEE TE ET ee 3006 2,8 


Sheep. 
10,000 
7,000 
5,500 
300 
3,000 
1,000 
200 


100 
7,000 
200 


100 
1,200 
600 
1,500 
1,000 


Sheep. 
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Chicago. 

PACKER HIDES.— Considerable ac- 
tivity developed in the market on big 
packer hides this week at lower price 
levels. Conservative estimate shows be- 
tween 60,000 and 75,000 hides sold during 
the week. 

There were sales of 2,000 St. Paul light 
cows at 11%4c; one packer sold 2,000 light 
native cows at llc; sales of 12,000 heavy 
native steers at 11%c were reported, also 
5,000 butt branded steers at 11%c; 1,400 
heavy Texas steers at 11%c; 8,000 Colo- 
rados at llc; 2,200 light Texas steers at 
llc; another lot of 13,000 light native 
cows sold at llc and about 14,000 branded 
cows moved at 10c. All selections moved 
at “%c less than previous trading prices. 

The general trend of the market ap- 
pears steady to easy; buyers now submit- 
ting lower bids. Statistically, conditions 
appear to be sound, as leathers are re- 
ported to be moving in a fair way, but the 
volume of new business in leather is re- 
ported from some quarters as rather dis- 
appointing. 

SMALL. PACKER HIDES.—After the 
break in big packer hides, small packer 
stocks were comparatively easier, with all 
weight native steers and cows priced 
nominally around llc; branded stocks 10c, 
with no activity in the market. One or 
two local killers still own their produc- 
tion of March hides but are not inclined 
to offer April take-off before the middle 
of month. 

Majority of local killers are sold up to 
April 1st and, with an improvement in the 
quality of hides in sight, there is a feeling 
that prices may re-act and seek somewhat 
higher levels. 

COUNTRY HIDES.—Country hides 
have moved in a very limited way, with a 
lower trend in selling prices. Eastern 
buyers have been showing very little in- 
terest in these stocks and the little trad- 
ing done has been by western buyers. 
These hides apparently felt the effects of 
the decline in big packer stocks. 

Heavy steers are nominally 10@10%c; 
heavy cows and steers 84@9Vc asked; 
buff weights easier and slow at 9%c; 
choice lots, 10c; extremes nominally 10%c 
for grubby 25/50 lb. weights and asking 
up to 12c for good quality 25/45 Ib. 
stocks; bulls, 8@8%c, nominally; western 
all weight branded, 8@8%c, Chicago 
freight. 

CALFSKINS. — Market on _ calfskins 
considered generally weak; buyers indif- 
ferent. With tanners talking lower prices 
and the season at hand when receipts of 
skins are large, market shows little 
strength. 

Last sales of big packer calfskins at 
18c; first salted Chicago city calfskins in- 
active, with 16%c last paid, now offered 
at this figure; resalted lots are slow at 
14@16c, selected. Outside city calfskins 
considered IS@ISyee depending upon 
quality; market dull 

Kipskins have been dull, with stocks 
showing some accumulation; buyers show- 
ing little interest and not inclined to trade 
with the calfskin market in unsettled posi- 
tion. After the movement of big packer 
hides at lower levels, there was some 
activity in kips, regular weight northerns 
moving at 15c, and southern natives at 
14c, selected, prices being slightly easier 
than last trading. 

The overweight southern kips brought 
13c, northern overweights  14c, and 
branded 12%c. First salted city kips are 
easier, with 14c, selected, asked: resalted 
dull at 12@12c, selected. One dealer re- 
fused bid of 14c for city kips. Outside 


city kips priced at 10@1lc, with 12c con- 


HIDE AND SKIN MARKETS 
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sidered top for very best. Slunk skins 


nominally 50@75c. 

MISCELLANEOUS MARKETS.—Dry 
hides inactive and dull, in sympathy with 
wet salted hides. Market considered nom- 
inally 17@18c for flints, with a premium 
asked for light weight dry stocks. Horse- 
hides are dull, with undertone easy. Mar- 
ket considered $3.50@4.50 for good ren- 
derers, outside figure considered top for 
best renderers. Sheep pelts have been 
slow and easier, in sympathy with the 
wool market. Current packer pelts con- 
sidered $2.00@2.35,-according to weight; 
dry pelts slow at 22@24c per pound. 

New York. 

NEW YORK PACKER HIDES.— 
Sales reported for export shipment, about 
4,500 March natives at llc. Market gen- 
erally quiet, although slightly better in- 
quiries from local tanners; however, tan- 
ners have shown little interest in common 
dry hides and for some time have been 
buying only to take care of immediate re- 
quirements. There has been a little 
easing of the selling position, but not 
sufficient to attract buyers. 

The recent export sales have a tendency 
to give sellers a little more confidence 
and buyers’ inquiries may develop into 
actual trading. One packer sold March 
production of natives at 1lc; another con- 
cern participated at same figure. Small 
concerns sold butts and Colorados at Ilc 
and 10%c, March salting. These prices 
generally %4c under previous asking price. 

OUTSIDE PACKER HIDES.—Out- 
side packer hides are quiet with demand 
rather slow, occasioned by the more lib- 
eral offerings of hides where take-off is 
more suitable. Under present conditions 
buyers show very little interest in out- 
side packer hides unless they can be pur- 
chased at a strong discount under nom- 


inal market for suitable hides. The recent 
break in hides in general is no inducement 
for outside packers to trade. 

COUNTRY HIDES.— Country hides 
are considered about unchanged. Trading 
dull but prices fairly steady. Sellers not 
inclined to offer on this market. 

CALFSKINS.—New York city calf- 
skins quiet and unchanged; prices are 
weak. There were sales early in the week 
at $1.50 for 5-7’s, with $1.55@1.65 now 


asked; 7-9’s sold at $1.85, ae figure now - 


asked; 9-12’s are held at '$2 

FOREIGN WET SALTED HIDES.— 
River Plate market very quiet; however, 
some inquiries for European account and 
the trade expects to see some business re- 
sult in the way of orders for replace- 
ment, as stocks of both United States and 
European tanners are estimated rather 
low. The last reported sales were 4,000 
Frigorifico steers at 16%4c, and 1,000 La 
Blanca cows at 147-l6c. Sale was re- 
ported of about 12,000 Montevideo steers 
going to Europe at about equal to 16%c 
c.a.f. New York. Frigorifico steers are 
now held at 16%c. 

Packer hide production in the Argentine 
during February amounted to 253,694, as 
compared with 309,952 during February, 
1925, according to a cable to the Depart- 
ment of Commerce from its representa- 
tive at Buenos Aires. From January to 
February 28th of this year this produc- 
tion has amounted to 509,301, as compared 
with 629,322 during the same period of the 
previous year. 

The stocks of cow hides are reported 
reduced to point where there is good de- 
mand and higher prices expected. Steer 
hide stocks are adequate, with prices 
about unchanged. 
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CANADIAN LIVESTOCK PRICES. 
Summary of top prices for livestock at 
leading Canadian centers for the week 
ending March 25, 1926, with comparisons: 


BUTCHER STEERS. 








1,000-1,200 Ibs. 
Week ee Week 
ended 
Mar. 18 
$ 7.75 
7.75 
7.75 
6.50 
6.50 
6.50 
Week 
ended 
‘ Mar, 18 
EO eT ee $14.50 $14.00 $13.50 
Montreal (W) ......... 10.50 10.00 10.00 
Montreal (BB) .....ssce0 10.50 10.00 10,00 
NMED caw ikevsens use 9.00 9.00 10.50 
EE hos icivewcaacass 8.00 9.00 8.00 
WGMMOMTON ova se cecccece 10.00 8.00 10.00 
SELECT BACON HOGS. 
Week 
ended 
Mar. 18. 
$15.08 
14,25 
14.25 
4.02 
14.13 
13.75 
Week 
ended 
Mar, 18. 
WEE ea cavecaseevane’ $14.00 $16.00 $14.50 
Montreal (W) ......... 11.25 13.50 11.25 
Montreal (E) .......... 11.25 13.50 11.25 
WEMMMOME? oc s3acs cbuces 12.00 13.00 12.00 
Calgary .ccccccccccceee 11.25 14.530 11.50 
pS ree 11.75 15.00 12.00 
—o— 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for the 
week ending April 3, 1926, with compari- 
sons, are reported as follows: 

PACKER HIDES. 


Week ending Week ending Cor. week 
Apr. 3,26. Mar. 27, '26. 1925. 


Spready native 


BtCCPS . 2.000. 134% @l4c @14%n @16c 
Heavy native 
STOCKS .cccces @l11\%c @12c @ldc 
Heavy Texas 
BtORTS .ccccee @ll\%e @12c @l4c 
Heavy butt 
pe 
COGETE i cicc's'ss @l11\%c @12c @l4c 
ieee “Colorado 
SCOETS ceceses @llc @11%c @l4c 
Ex-Light Texas 
YS ee @10%c 104%@l1l1c git’ 
Branded cows... @10c @10%c 13c 
Heavy native 
ee ee @10%ax 10%@11c @13c 
ap oe 
veaaens @llic @l1i%e 13 134c 
Native bulls.... @ 9%n @ 9%e 16%c 
Branded bull is. - @ 8n @ 8c D 94n 
— Werte @18c 18 @18%c 224% @23%n 
ie ale gai eee @l5c @15c lic 
Kine, over’t.... @l4c @l4c 
Kips, branded.. eine 12 @12\%c @13c 
Slunks, regular. Qi @i5e 1.00 
Slunks, hairless.50 @60c 50 @60c 65c 


Light, Native, Butts, Colorado and Texas steers 1c 
per lb. less than heavies. 


CITY AND SMALL PACKERS. 
Week ending Week ending Cor. week 
"26. 1925. 


Apr. 3, '°26. Mar. 27, 

Natives, all 

weights ..... @llic @11\%e @13%c 
Bulls, native... 9 @9%e 9 @ 9K%e @10%ec 
Br. str. hds.... @10c @10%c 13%ec 
— beh ken @15%n @16%c 19¢ 

Fa Reagan bom @13n 13% @l4c 14 @14%e 

Bivake, regular.50 @75n @T5ec @1.30 
Slunks, hairless 

No. 1........25 @30n @35e @50c 


COUNTRY HIDES. 


Week ending _ —— Cor. week 
Apr. 3, '26. Mar. 27, 1925. 








Heavy steers... 10% @l1e 11 pve ny 12 @ ase 
| cig a @9%zc 10%4 
lie 
ll @l12c 124% @13¢ 
1%4@ 8c 8 8%4c 8 @ 8%e 
Branded hides... 8 @ 8%4c 8 @ 8%c 9%@10c 
Calfskins ....... 13 @l4c 14 @l5ec 15 @15%c 
pe are. 11 @l12ec 12 @l3e 13 13%c 
Light Co) Seer $0.70@0.80 $0.80@0.90 $1.00@1.10 
Deacons .... .$0.60@0.70 $0.70@0.80 $0. 
Slunks, regular. $0.60@0.70 3 70@0.80 $0.95@1.10 
Slunks, hairless. eet 4 .15@0.20 + oye $0.25@0.35 
Horsehides ..... 4.00 $3. $3 3eqo.30 $4.25@4.75 
Hogskins ....... $0. 3040.25 0.30 $0.25@0.80 
ie enter 


Week ending Week ending Cor. week 
Apr. 3, ’°26. Mar. '27, ’26. 1925. 

Large packers. .$2.00@2.35  $2.00@2.60  $3.70@3.90 

Small packers. .$2.00@2.25 $2.20@2. ro 3. 25 4 4 

Pkrs. ope @1.05 @l. 

. .$0.22@0.24 $0.18 D0, 3 $0.32 o 3 





Dry pelts.. 

































































pee, Soca 


Ts 2 ie ON 


SLR SEE ELE 


a 







ae 


THE NATIONAL PROVISIONER 


April 3, 1926. 


ICE AND REFRIGERATION 


ICE NOTES. 


Citizens Ice & Cold Storage Company 
in New Braunfels, Tex., has been sold to 
E. Cloutsnitzen. He plans to enlarge the 
capacity from 10 tons to 30 tons. 


Pinellas Ice & Cold Storage Company 
is erecting a new 60-ton capacity plant 
in Largo, Fla. 

It is reported that Holcroft & Simpson, 
of Wyonna, Okla., contemplate the erec- 
tion of a 200-ton capacity ice plant in 
Panhandle, Tex. The cost is estimated at 
around $200,000. 

Atmore Pure Ice Company has been 
incorporated in Atmore, Ala. with a 
capital stock of $18,000 by E. Leon Jones, 
A. C. Moore and others. 

It is reported that Morris & Company 


has leased the Power Building in Ander- 
son, S. C., and will convert it into a 
modern cold storage plant. Cost is 
estimated at around $20,000 


Glenwood Ice Company has been in- . 


corporated in Glenwood, Ark., with a 
capital stock of $15,000 by T. H. Whitted, 
W. A. McKeowan and others. 


Texas Central Power Company has 
acquired a site in Nordheim, Tex., where 
it will build an ice and cold storage plant. 

ce it 
CLASS IN REFRIGERATION. 

A course in refrigeration engineering 
was recently started at the Siebel Insti- 
tute of Technology, Chicago. The course 
as outlined is intensely practical and is 





Glenweed Ascane 
West 2 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 











Novoid Corkboard Insulation 


Made of specially selected, clean, dry cork granules. Compressed and baked in double width 
molds, split and finished full standard 12”x36"—no “green centers” possible. 


Write Dept. 42 for Literature and Sample. 


Cork Import Corp., 345 West 40th St., New York City 














It Can’t Forget to Close Itself 


“Door That Cannot Stand Open”’ 


Its flapper doors always closed unless filled 
with passing goods or man. 
dry cold air, no inrush of warm moist air. 


Bulletin No. 48, FREE, shows how it 


saves its cost in a single month. 


Stevenson Cold Storage Door Co. 
1511 West Fourth St. 


STEVENSON’S 


No outrush of 


Chester, Penna. 



























The Arctic Junior 





Sausage Makers, 


| 
| 
especially for 


Curers, Wholesale | 


Provisioners and 
Meat Dealers 


“Tt will Last a Lifetime” 


We will gladly investigate and guarantee results for your 
particular problem 


Address 


The Arctic Ice Machine Co. | 


CANTON, 


Built in capacities of 
from 1 to 25 Tons 








OHIO | 











designed to give those taking it a thor- 
ough fundamental training in the sub- 
ject. Students from all points of the 
United States, Canada and New Zealand 
are enrolled in the course. 

ees 

HARRIS ABATTOIR PLANT. 
(Continued from page 22.) 

the necessary ground work to a full under- 


standing of the meat business, Mr. Harris 
started for himself. 


Started in a Small Way. 


He was accustomed to going into the 
country surrounding Toronto and buying 
cattle, hogs and sheep as he saw them on 
the farms. It was a tribute to the faith 
these livestock raisers had in the man that 
they would carry for weeks the checks he 
gave them in return for their livestock. 

In 1895 Mr. Harris established a pack- 
ing plant in Toronto under the name of 
William Harris, his son joining him in the 
venture. This business was carried on 
until 1901, when a new company was 
formed, the present Harris Abattoir Com- 
pany, Ltd., marketing at that time only 
fresh meats. With the formation of this 
new company Mr. McLean, the 
present secretary-treasurer, became asso- 
ciated with it. 

During 1912 the company built a new 
plant at the Union Stock Yards, Toronto, 
and extended its operations to the han- 
dling of a complete meat line, including 
bacon and hams. 

The principal stockholders today are 
James Harris, a son of William Harris; 
J. S. McLean, members of the Harris 
family, and the senior members of the 
staff. The capital of the company is thus 
entirely Canadian, and the stockholding 
is confined entirely to those engaged in 
the business. 


Growth of the Company. 


The company, since its inception, has 
had a steady growth. In 1901 its Toronto 
business was 25,000,000 pounds. In 1924 
this had grown to 200,000,000 pounds. This 
did not include the production of the 
Gordon, Ironsides & Fares plants, which 
were acquired by the Harris interests in 
1918. In 1924 alone, the Western plants 
produced 67,000,000 pounds. 

Today the company has 17 branches in 
the East, two at Toronto, four in 
Montreal, one in Ottawa, Quebec, Halifax, 
St. John, Sudbury, Sault St. Marie, Hamil- 
ton, London, Windsor, Charlottetown, and 
a new plant in Timmons, Ontario. The 
Gordon, Ironsides & Fares branches are 
located at Fort William, Regina, Saska- 
toon and Winnipeg. 

More than 62 car route salesmen are 
employed in the East. Including the 
branch men, the number of salesmen is 
brought up to 150. The total number of 
employees in the East approximates 1,000. 
The Gordon, Ironsides & Fares branches 
employ 52 men, while the plant in St. 
Boniface has an office force of 48 and a 
plant force of 569 


Pioneer in Bacon Export Method. 


One of the most revolutionary innova- 
tions was in connection with shipments 
of bacon to England. The Harris com- 
pany was the first to ship Wiltshire sides 
in bales instead of boxes. This was done 
to eliminate the necessity of using borax 
as a preservative. This system is now 
generally used, and as a result of it the 
bacon export industry of Canada has been 
put on a much better basis. 

The St. Boniface Plant, and the Toronto 
plant ‘built in 1912, were designed and 
erection supervised by D. I. Davis & As- 
sociates of Chicago. The construction 
work was done by local contractors. 
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Figure and Find Out! 


It’s a mistake to think of gas only from 
the point of first cost. Look deeper. 













Sharpen your pencil. Figure out what it 
is costing you not to use gas. Thousands 
of manufacturers have convinced them- 
selves and have changed to gas. 


Better product and increased production 
are two of many advantages in using gas. 


See 


eee a ad 


Why not send today for our new book, 
“Gas—The Ideal Factory Fuel”? It may 
open your eyes to unthought-of economies. 





American Gas Association q 
342 Madison Avenue :: New York City 








Four Advantages of Gas 


Dependable— Economical-- 
any time, any place, any lowest final cost per unit i 
quantity. of production. 

Controllable— Clean— 
exact temperatures, auto- comfortable factory 
matically controlled. working conditions. 


YOU CAN DO IT 
BETTER WITH 
+“ GAS* 






T- 
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Chicago Section 


J. C. Gillies, of the William Davies 
Company, Toronto, Canada, was in the 
city this week on business. 


Among Eastern visitors in Chicago this 
week was W. F. Schluderberg, president 
of the Wm. Schluderberg-T. J. Kurdle 
Co., Baltimore, Md. 


R. A. Rath, of the Rath Packing Co., 
Waterloo, Ia., made a trip to Chicago 
during the week, lightening the gloom with 
his well-known smile. 

Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 27,804 cattle, 12,749 calves, 40,770 
hogs and 35,453 sheep. 

Howard R. Smith, president of Shafer 
& Co., Baltimore, Md., was a _ business 
caller in the city this week. It takes 
more than bad weather to stop Howard. 


Another packer who braved Chicago's 
blizzard this week was A. C. Hofmann, 
Jr., president and general manager of 
A. C. Hofmann & Sons, Syracuse, N. Y. 


Fred N. Phillips, president of the 
Birmingham Packing Co., Birmingham, 
Ala., was a visitor to Chicago this week. 
The Birmingham business continues to 
grow, and president Fred was here look- 
ing over equipment for a new department. 


When President Jay E. Decker, of 
Jacob E. Decker & Sons Co., Inc., Mason 
City, Ia., reached Chicago this week in 
the midst of the worst March blizzard in 
history, he reported that there had been 
no snow whatever in his city. Guess we 
had it all in Chicago. 


Jervis H. Coats, of Glasgow, Scotland, 
a prominent member of the provision 
trade in his country and a faithful reader 
of THe NATIONAL PROVISIONER, recently 


returned home after a visit to the United 
States which took in the heart of the 
packing industry at Chicago. 

Prices realized on Swift & Company’s 
sales of carcass beef in Chicago for week 
ending Saturday, March 27, on shipments 
sold out were as follows: Cows, common 
to good, 9@14c; steers, common to 
medium, 13@15c; steers, good to choice, 
15.50@19c, and averaged 13.42c per pound. 








Sentence Sermons 


Written for THE NATIONAL PROVISIONER 
by Roy L. Smith. 


I ALWAYS PITY— 

—The man who has never learned 
to take part of the blame. 

—The girl who knows she is pretty. 


—The salesman who always thinks 
he could succeed in another ter- 
ritory. 


—The boy whose father has never 
learned to pronounce the word 


“no 
—The firm that asks its men to lie 
for it—they will soon lie to it. 
—The youth who cannot learn from 
his father’s experience. 


—The business that must depend 
upon deception for its success. 




















Provision shipments from Chicago for 
the week ending March 27, 1926, with 
comparisons, are reported as follows: 


Cor. 

Last week. Prev. week. week 1926. 

Cured meats, Ibs..17,159,000 17,732,000 15,425,000 
Fresh meats, Ibs. .43,691,000 42,887,000 36,843,000 
Teen UG, «os ass 0 9,299,000 7,607,000 7,144,000 
R. W. Howes, head of Swift’s sausage 
department, writes from Cairo (Egypt, 
not Illinois) that he is enjoying his vaca- 
tion immensely, having visited all Medi- 
terranean points en route on the Maure- 


tania (presumably his yacht.) The 
weather at Cairo was not of this week’s 
Chicago brand. 


Oscar F. Mayer, president of Oscar 
Mayer & Co., Chicago, left the city last 
Friday for a much-needed rest at Hot 
Springs, Ark. His son, Oscar G. Mayer, 
who is president of the Institute of Amer- 
ican Meat Packers, returned from Hot 
Springs on Monday, where he had been 
spending a couple of weeks with his 
family. 


---—- oe ——_ 
CHICAGO PROVISION STOCKS. 


Stocks of provisions at Chicago at the 
close of business on March 31, 1926, with 
comparisons, are announced as follows by 
the Chicago Board of Trade: 


Mar. 31, Feb. 28, Mar. 31. 


1926 1926 1925 
Mess pork, new, 
made since Oct. Ly 
a. Saree 433 366 530 
Other kinds of brid. 
Se eae 26,489 26,227 19,543 


P. S. lard, made 

since Oct. 1, '25, 

Ibs. ...-.-.-.-++..25,975,289 19,757,891 65,738,295 
Other kinds of lard. 5, 520, 579 = 3,203,070 +=11,517,489 
S. R. middles, made 

since Oct. 1, ’25, 

TEE. snnueesavesve 504,200 363,500 5,903,510 
D.S. cl. bellies, —— 

since Oct. 1, -17,858,589 14,969,241 7,874,195 
D. S. cl. bellies, made 

prey. to Oct. 1, ’25 30,000 656,474 
>. &. we bellies, 

— since Oct. 1, 


ecccccccceccces 2,183,181 2,135,913 5,417,751 
Dp; "3. rib bellies, 
made prey. to Oct. 
ie OE ere | Pen 
Ex. sh. ¢l. middles, 
~~ since Oct. 1, 
er 361,652 257,605 418,206 
Ex. th, cl. middles, 
made prev. to Oct. 
ie EG Sb esaeres <aagene-0 Beee esenanes 
Sh. cl. middles, Ibs. 29,300 13,000 190,742 
D. 8S. sh. fat backs, 
| Re rr 9,132,715 7,654,253 4,426,479 
D. 8S. shidrs., Ibs... 22,200 37,185 77,447 


S. P. hams, ibs..... 29,129,604 30,416/398 43,125,040 
S. P. skd. hams, lbs.10,295,432 13,603,857 22,605,779 
S. P. bellies, Ibs....11,839,278 14,068,802 19,159,474 
S. P. Calif. or 

picnics, ... 6,670,135 7,649,784 17,015,625 


S. P. shidrs., Ibs.... 145,857 225,732 244,350 
Other cuts of meats, ° 
Whe: <whssuien sews se 11,001,220 9,251,126 10,960,502 


Total cut meats, 
ee eS a 99,203,363 101,556,992 137,419,100 








H. 0. GARDNER A. LINDBEEG 
GARDNER & LINDBERG 








iH. P. Henschien R. J. McLaren 
HENSCHIEN & McLAREN 
Architects 


1637 Prairie Ave. Chicago, Ill. 





Packing House Products 


Oldest Brokers in Owr Line 





Carcass Beef—P. 8. Lard—Green Pork 





D. |. Davis and Associates 


624 South Michigan Avenue 
CHICAGO, ILL. 








Stadler, Levine & Cravin 








Bight Phones Postal Telegraph Building Plans and Supervision 
PAGKING PCONSTRUCTION. sO All Working CHICAGO, TLL. 29 Broadway NEW YORK 
Fred J. Anders Ghas. H. Reimers W. ILEY George F. Pine Walter L. Munnecke 
ANDERS & REIMERS C. -R 9 Jr. Pine & Munnecke Co. 
BROKER Packing House & Cold Storage 
ENGINEEES 2109 Union Central Bldg., Cincinnati, 0. Construction; Cork Insulation & 
814 Erie Bidg. Packing House Provisions, Oils, Greases and Tallows Rn a Mya Mich, iiitidiias 
Cleveland, 0. Specialists Offerings Solicited Bldg. Detroit, + Street 














M. P. BURT & COMPANY 


Consultation and Operating Costs, 
Curing, etc. You Profit by Our 25 Years’ Ex- 
perienes. Lewer Construction Cost. Higher 


efficiency. 
206-7 Falls Bidg.. MEMPHIS, TENN. 











Manhattan Building, Chicago, Ill. 





PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 


Cable Address, Pacarco 
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Good Business 


A Corner Conducted by John W. Hall. 

















THE TRADER. 


It is possible for a man to be a crack- 
ing good salesman without his being an 
efficient trader. But the trader worthy 
of the name must be a first rate salesman 
as well as a shrewd buyer; a diplomat of 
parts and a glutton for punishment. 

Any man of normal intelligence, attrac- 
tive personality and efficiently directed 
aggressiveness can sell goods. Conceding 
the fact that he is sold on the product he 
handles, it remains only for him to sell 
the buyer. 

The barriers he must break down are 
generally one man’s resistance. The price 
he must get is definitely set before him. 
It is entirely a routine matter aside from 
his method of attack—his sales tactics— 
which must be varied according to the 
conditions and the man confronting him. 
In short, he has a clearly defined ob- 
jective. 

The trader, on the other hand, often- 
times Las to develop a trade from an 
extremely nebulous premise. He must 
get the seller to sell and the buyer to buy. 

He must never be the medium in a 
trade which is not mutually beneficial 
to buyer and seller; he must adjust the 
ideas of one principal to those of the 
other. He must be impartial and at the 
same time reasonably forceful if he would 
fit all the jagged edges of the trade to- 
gether. He must be resourceful and 
adaptable to rapidly changing conditions 
and he cannot lift his finger for one 
minute from the “pulse of the market.” 

He must be a sort of relay station be- 
tween two firing lines, receiving the shots 
of both buyer and seller, toning them 
down, and sending them on their way in 
proper form. If he be not wary and well 
armoured, sometimes he gets caught in 
the barrage and is all. shot up. And if 
this occurs he is supposed to grin and 
like it, and trust to time to heal his 
wounds. , 

So, to paraphrase a very dear and very 
brilliant friend of ours, we say, “Here’s 
to the trader, be he in the office, the 














market, or on the street—and may his 
bad trades haunt him.”—E. H. PHEE. 
pie tone 
CHICAGO LIVESTOCK. 
RECEIPTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., Mar. 22....... 18,261 3,981 50,153 19,329 
Tues., Mar. 23...... 13,941 ,668 18,960 18,931 
Wed., Mar. 24...... 10,807 2,132 17,404 18,568 
Thur., Mar. 25...... 138,537 4,252 29,671 19,861 
Fri., Mar. 26....... 3,947 1,252 25,771 11,907 
Sat., Mar. 27....... 587 516 2)421 6,288 
Total last week..... 61,080 16,801 144,380 94,884 
Previous week.......64,175 17,616 151,953. 89,562 
ZEAE OBO. ce ccccccves 54,60L 21,642 127,529 70,508 
Two years ago....... 53,429 19,031 204,481 65,748 
SHIPMENTS. 
Mon., Mar. 22....... 4,262 749 816,067 6,888 
Tues., Mar. 23...... 1,795 259 7,672 3,171 
Wed:, Mar. 24....... 2,825 107 5,893 1,830 
Thur., Mar. 25....... 2,223 265 9,847 4,168 
Fri., Mar. 26.....0.. 1,797 169 9,369 5, 
Sat., Mar. 27.....0+- 467 93 1,664 321 
Total last week. 13,369 1,642 50,512 21,411 
Previous week beng 1,073 59,829 26,432 
Year ago...... 15,857 9 39,982 


19,808 
20,742 


THE NATIONAL PROVISIONER 


Receipts at Chicago Stock Yards thus far this year 
to March 27, with comparative totals: 








1926. 1925. 
ERS on. 64 <085 727,166 728,057 
Calves - 191,730 221,783 
Hogs .. - 2,118,907 2,787,796 
PES (abc ka pea inate enna Nein 1,076,715 932,448 


Combined weekly hog receipts at eleven markets 
for week ending March 27, with comparisons: 


Week. “Year to date. 
Week ending March 27......... 518,000 7,364,000 
Previous week.......cccsccssees 540,000 nc aeeee 
DE Waa thbadeacsddutascecadupue 510,000 9,826,000 
WE ios. daataQeanareebadsceiaeee 786,000 11,335,000 
PEE eh ee es onssKeeeeheoeet pepe 805,000 10,225,000 
TEE asus ccenc cbs denncewsesenuse 489,000 7,507,000 


Combined receipts at seven markets for the week 
ending March 27, with comparisons: 


*Cattle. Hogs. Sheep. 
Week ending March 27. +193, 000 442,000 261,000 
Previous week...........2 201,000 482,000 229,000 
BORD We dctbcnccecidptcces 182,000 485,000 208,000 
SE cates aedveteyds pee 172,000 665,000 160,000 
BEE 6 va tichscasacreeeiceed 174,000 688,000 208,000 
SOON e5ceivecacnsades sens 150,000 380,000 163,000 


Combined: receipts at seven points for 1926 to March 
27, 1926, with comparisons: 


*Cattle. Hogs. Sheep. 
192... ee eee cence eee 2,808,000 6,356,000 2,666,000 
1OBE ..cccccvcccvcceece ca,a00,000 8,428,000 2/403,000 
BE. o4cdi stasecovessae 2,311,000 9,457,000 2,447, 
pS er 2,330,000 8,569,000 2,644,000 


*Calves at Omaha, St. Louis and St. Joseph counted 
as cattle. 


Chicago Stock Yards receipts average weight and 
top and average prices for hogs, with comparisons: 


Average 

Number weight———Prices—— 
received. Ibs. Top. Average. 

-145,000 246 $13.75 = 15 
-151,953 245 14.25 12. 
-127,529 230 14.20 
.204,481 236 7.60 7.35 
-197,188 239 8.65 8.20 


*This week... 
Previous week 














1922 -133,540 240 10.60 10.05 
1921 -124,211 238 10.80 9.30 
Av. 1021-1925........000. 157,000 287 $10.40 $ 9.70 





*Receipts and average weights for week ending 
March 27, 1926, unofficial. 


WEEKLY AVERAGD PRICE OF LIVESTOCK. 


Cattle. 
*Week ending March 27.$ 9.50 


Previous week.......... 9.45 

WOE ccveccvesscecvevecs 10:35 
BME. secvcdccccwvbevescs 9.55 
SS rrr 9.05 
a ey 7.75 
pr rrrrre: tree 8.70 
Av. 1921-1925........... $ 9.10 


Hogs. Sheep. Lambs. 
$11.75 $7.95 $13.05 
12.00 8 


00 13.15 

13.65 8.50 15.45 
7.35 10.00 5.90 
8.20 8.00 13.65 
10.05 9.50 14,00 
9.30 6.25 9.05 


$9.70 $8.45 $13.60 


Following is given the net supply of beg hogs 
and sheep for packers at the Chicago Stock Yards: 


Cattle. Hogs. Sheep. 
*Week ending March 27...47,900 94,100 73,300 
Previous week............. 47,815 92,124 63,130 
FD: seis cdce oxen asononeeoss 38,7 87,547 50,700 
WEED. vicccccccscccsvccccves 34,910 133,937 4 
WORD ccccccccccccsccccccces 36,665 158,653 51,522 


*Saturday, March 27, estimated. 


Chicago og hog slaughters for the week end- 
ing March 27, 1926: 





BEGG ooh iui cacindes civesadesecresee 10,000 
ANGIO-AMETICAN 2... cccccccccccccccccccccsecces 3, 
SEE GN a cinvcidccceces seucseedsesescesscusee 8,300 
I SG ere ncweseeecrcuesvecnseone égeeed 900 
pO Eo REEL TORTIE TT ROCEEL Cee re 5,600 
i... 6 2 error rere rrr errs 400 
WOO MMNB oc spc inccccsicgqeccscsepscsecovces 4,300 
WeUteeR PRONE OG 6.o. os cscccecessccccvcvenes 7,000 
Roberts & — Wecedeh btcaensasvan ga Wee egeces 200 
Mibler G Tre. occ cccccccccccccccccsccccccsece 5,100 
Independent Packing bicpa vcr pabethevetrvecwes 3,800 
SR WI Cs o ossevccccctatieccecceces 6,100 
PO re err et cree hee 000 
NN, oC SuSuGA CAR Rte) esiseghee Cssasdenseuede 20,700 
TEE a wccnsvececedscccecccncevedetebeseaces 93,000 
Previous WeEK..ecccccccccccccsvcccccsccccccce 92,100 
SEE IG v6.0.0 0 160:4.6 ccltinie's 6wa-s ub64)s000 NG EeR 0.0% 92,300 
DR awactnsaesbeceesegedswiessevassnsecendets 144,300 
TOME bcp coveccccurenedstresccesspeesseneeveewe 163,100 


(For Chicago livestock prices see page 43.) 





Established 1893 


Cross, 
Roy, 
Eberhart 
& Harris 


Postal Telegraph Building 
CHICAGO, ILL. 
Commission Merchants 


Provisions - Grain - Cotton 
Specialists in all Departments 


OWNERS AND OPERATORS OF 


White City ProvisionCo. 


A modern curing and storage warehouse 








Boneless Beef and Veal 
CAR BARREL 


742-44 W. 45th Street 
CHICAGO 
Price Quality Service 











Increase Your 


918 E. Main St. 





by the use of 
Perfection Sausage Molds 


Sausage Mold Corporation, Inc. 


Sausage Sales 


Louisville, Ky. 



























































Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


CASH PRICES. 


Based on Actual Carlot Trading, Thursday, 


April 1, 1926. 
Green Meats. 
Regular Hams— 
















8-10 Ibs. @2s 
10-12 ibs. @24% 
12-14 Ibs. @233'4 
14-16 lbs. @23% 
16-18 Ibs. @21% 
18-20 Ibs. @21% 

Skinned Hams— 
S| Perr @24 
BD BGs BUR cc csccccccccsccccsececesses 23% 
18-20 I DNs wo cvcseccccvcven secdoscoses 23 
BPD BB, BUBeccccccccccecvcccvccccvcece 
BEGe TOR, BUR bo ccccccccessocccccceceses 19% 
BEDS TDS, AVE. occccccccccccccccccccecees 19 
Be Ey BIR cc ccccccnscecccecccevesepe @18% 
Picnics— 

ols can ccébwabsess6se @16% 
ET eit Tree @15 
PE Mins wsecnesesedobovcecesescos @14%4 
RE CRs 6 ose cecvcvessecccecscccece @14% 
PE neck ceneesercscasececsents @l4 

Bellies—(Square cut and seedless) 

SP Mr wnccdewscvcscdvcesneseccce @28%4 
Ee SE, So wr cedccccccescesecvcceseece @27 
PE BE, WINE ewccecnsvacescvccceecasece @24 
BE EE NEE. non vnc ccc geese ee sosecee @20} 
BE-26 URS. BVB ec ccccccccccccccvcccsiccces @19 

Pickled Meats. 
Regular Hams— 

PP, Cs ob casschbeesiednersvecey @26 
10-12 UDB. AVE... 2... ener cece eeceeeteee @25% 
PE , Po wocceccccessenseccescoscees 23 @23% 
14-16 IS. AVG... ccccccccscsssccvccccsers @2215 
BE SEs vn cbce c0scsecevecendccsooes 21% @22 
18-20 IDS, AVE...... ee eeeeeereccceeececes 21% @22 

Boiling Hams—(house run) 
WG-18 UDB. AVE... .cccccccccsescecccsscoes @22 
18-20 IDB. AVE... ..cccccccccccccseseceses @22 
BE, BUR ov ci veccccicnccecevccecsice 2 
Skinned Hams— 
NN MONE, on vk 000 005 00 0¥.b0 es ns.cosens @2A41 
16-18 _ Dibssedhaes se 2p5046on00 ahs we 23 

SS a aero 22 
SD Bs BR ccc cccccccccnscccsoccesencs @21% 
BEBE IMB. AVE.- .. 2. nccccccccsccccesesee 19 
eT rrr ree 19 
BEL EE. one sevcedsvesposvosnccie ses 18% 

Picnics— 

2 > | . Serr rrr @16% 
SPT S TTT Tee e<0 @15 
Sr etree 1444,@14', 
BN Boone vc ccccccccccccccccccces 14% 
12-14 IDS. AVZ......ccccccccccscccesscees 

Bellies—(square cut and seedless) 

6- 8 Ibs. @28% 
8-10 Ibs. @27 
10-12 Ibs. oot 
12-14 Ibs. 20% 
14-16 Ibs. @19 
Dry Salt Meats. 

Extra short clears, 35/45. .......-...ee0e0. b tte 
Extra short ribs, 35/45. . . @14% 
Regular plates, 6-8... @12% 
Clear plates, 4-6.. . ; @10% 
EE AEs een e855 nv cn wge senescence ssece @10\% 
Fat Backs— 
@10 
@10% 
@10! 
@10%, 
" @u 
18-20 UDB. AVG... 2. es weccccccrcseccceses @l1\% 
Ee en ee @12 
Clear Bellies— 
ST Si MD. ss donves cc vabéessongeh oe se @15% 
BPD BE, BU ooo code cc cocnnscscccevesecs @15% 
Oy BI as owns win con bb eee Cs bosews « @15% 
i UP. 5 cses's.ovncs$ceneesstnevede @15% 
Se a Sr rere pe @15 
30-35 Sy ME oo bh Sesh eseeosdcceretedess @14% 
BD TG. QUE... 2. cccccccsccdecsccessces @14% 
40-BO Ts. AVE... .. 2... cvaeccseccccsccees @14% 


PURE VINEGARS 





FUTURE PRICES. 
Official Board of Trade Range of Prices. 
SATURDAY, MARCH 27, 1926. 











Open. High. Low. Close. 
LARD— 
BEML 609000 900 aan i hae 14.17% 
BERT ccccses 14.25 14.40 14.22% 14.22% 
July .......14.50 14.55 14.47% 14.47% 
CLEAR BELLIES— 
May 15.55 
July 15.90 
SHORT RIBS— 
A 14.70 am » . 70 14.70 
SU. ncasses eaes 14.70 
MONDAY, MARCH 29, 1926. 
Open. High. Low. Close. 
LARD— 
Se a 14.15ax 
MAY .ccvves 14.20-17% 14.20 14.15 14.20 
DEF cecsccs 14.40-374% 14.42% 14.37% 14.42% 
BAR. cccces 14.60 14.62% 14.60 14.60 
CLEAR BELLIES— 
PPT Pr inka 15.12%n 
ET cnesese 15.30 15.30 15.25 15.25 
Sr Fone 15.60n 
SHORT RIBS— 
MT -<tbepueniada® 14.62% 
DEF co civcce avec sieeve 14.72%b 
TUESDAY, MARCH 30, 1926. 
Open. High. Low. Close. 
LARD— 
ee aoe wean 14.124%ax 
 svesous 14.22% 14.27% 14.20 14.20 
SEF cccccce 14.45 14.47% 14.42% 14.42% 
BE. sccsuwe 14.65 14.70 14.62% 14.62% 
CLEAR BELLIES— 
TERR. scccee cove ans aose 15.00n 
May ....... 15.20 15.20 15.15 15.17% 
July ....... 15.60 15.60 15.47% 15.47 ax 
SHORT RIBS— 
MAY ..cccce cove Pre ie ace 14.62%4n 
Se -avonsen 14.75 14.75 14.75 14.75 
WEDNESDAY, MARCH 31, 1926. 
Open. High. Low. Close. 
LARD— 
eer ree vices Kula 14.20b 
My ecnsves 14.25 14.3214 14.25 14.27% 
 /SeSr 14.45-47% 14.55 14.45 14.52%b 
Bes Gesnse 14.75 14.75 14.70 14.75 
CLEAR BELLIES— 
Te ee 15.00n 
. Sees 15.1744n 
MET  cawicrh cen > 15.45ax 
SHORT RIBS— F 
May ..14.70 14.75 14.70 14.75 
reson cs pale 14.82%n 
THURSDAY, APRIL 1, 1926. 
Open. High. Low. Close. 
LARD— 
poe 14.30 14.32% 14.27% 14.27%ax 
CS eee 14.52-55 14.55 14.47% 14.50ax 
BAR. veces 14.75 14.75 14.70 14.70b 
CLEAR BELLIES— 
May 15.05 15.07% 15.05 15.07% 
July ++ 15.45 15.45 15.40 15.45 
SHORT RIBS— 
| Serre 14.62% 14.6214 14.60 14.60ax 
DE. a5cnbareeke 14.70n 


FRIDAY, APRIL 2, 1926. 
Holiday—Board closed. 
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The Job Was Waiting! 


A packinghouse foreman spent 
$2 a week to connect up with a 
new job through a “Wanted” ad 
in THE NATIONAL PROVISIONER. 

He got 19 replies in a short 
time. 

And he could take his pick of 
the jobs! 








H. G. S. 
Packing House White Paint 
Harry G. Sargent Paint Co. 
502 Mass. Ave., INDIANAPOLIS, IND. 
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CHICAGO HOG PURCHASES. 


Purchases of hogs by Chicago packers 
for the week ending Thursday, April j, 
1926, with comparisons, were as follows: 































Week Cor. 
ending Prev. week, 
April 1. week. 1925. 
Armour & ©0.........008 3,008 5,462 3,068 
Anglo-Amer. Prov. Co. 1,808 3,679 2,330 
Switt Ie. o's00a Kk abs ene 5,968 4,946 3,960 
H. Hammond Co...... 811 4,236 2,024 
Stank | errr 8,425 5,144 3,361 
Ween BD OO, .ccccvccese 4,44 5,860 »759 
Boyd-Lunham Co. ....... 3,308 3,334 3,972 
Western Pkg. & Prov. Co. 6,365 8,130 5,200 
Roberts & Oake 6,378 6,112 4,376 
Miller & Hart. 3,493 784 2,418 
Independent Packing Co. 3,970 2,867 3,265 
Brennan Packing Co. . 4,612 6,560 6,323 
Agar Packing Co........ 1,699 2,475 891 
EL i 2565 bo Sinees on end 49,287 64,589 44,947 
MEATS. 
Beef. 
No.1. No.2. No. 3. 
Rib roast, heavy end.......... 25 22 12 
Rib roast, iight end........... 36 28 20 
Chack roast ..ccccccccccscccee 26 20 14 
Steaks, round.............e0++ 45 35 20 
Steaks, sirloin, first cut...... 40 32 22 
Steaks, ee babes keeenes 60 37 25 
Steaks, Mank......cccccccccses 28 25 18 
Beef stew, chuck............++ 20 18 12% 
Corned briskets, boneless...... 24 22 18 
Corned plates........eeeeeeees 16 12 10 
Corned rumps, boneless........ 25 22 18 
Lamb. 
Good. Com 
Eeaqnerters ae 32 21 
i censceee 28 
al obcaes Gbe we 12% 10 
Chops, shoulder..... oo a 10 
Chops, rib and loin........... 50 ae 
Mutton. 
Legs 24 
Stew ..... 10 
Shoulders ........ oa 
Chops, rib and loin........... 30 
Pork. 
Loins, whole, 8@10 avg......-..eeeeseeeee 30 @32 








Loins, whole, 10@12 avg. 
Loins, whole, 12@14 avg.. cecccee 
—j whole, 14 and ove . 


Hindquarters .........++- @38 
Forequarters ..........-+ ors 
TOD co cccccccccesecescces 35 
BYOBSts .cccccccceccccsscccccccccee 18 
— LaEe NEP aGe arden SEs SANGO eS om 24 
CIE © 5 w Kaw hin 600064 cbdSe seeds cccseetoctos 50 
Rib ond loin chops @40 
Butchers’ Offal. 

e 6 

3 

bit 

19 

@15 

@12 








CURING MATERIALS. 
Bbls. Sacks. 


Nitrite of Soda, 1. c. 1. Chicago.......... 10% 
Double refined saltpetre, gran., l. c. l..... 6% 6% 

Oryatals .ccceccscccccccccccsccccesccese 8 1% 
Double refined nitrate of soda, f. 0. b. 

N. VY. & S. B., carionGs. ....ccccccces 3% 3% 
Less than carloads, granulated......... 4% 4 
Crystals ....ccccocccccccccccccccccccece 5% 5 
Kegs, 100@130 lbs., le more. 

Boric acid, in carloads, powdered, in bbls. 9 8% 
Crystal to powdered, in bbls., in 5-ton 

JOtS OF MOFC.....ccccccscccccccccccecs 9% 9% 

In bbls. in less than 5-ton lots......... 9% 10 
Borax, carloads, powdered, in bbls. ...... 5 4% 


In ton lots, gran. or powdered, in bbis., 5% 5 


Salt— 
Granulated, car lots, per ton, f.o.b. Chicago 
bulk 


$ 7.40 





Sugar— 
Raw sugar, 96 basis..........seeeeeeeeees @4.20 
Second sugar, 90 basis..........sseeeeeees @3.90 
Syrup, testing 63 and 65 combined sucrose 

SR SNE: xno nnn sc bh.0o dec ssewssdsdessc @31% 


Standard granulated f.o.b, refiners (2%)... @5.15 


Plantation granulated f.o.b. New Orleans 
Ves® (2G). cere cecccceccccecseccceces None available 
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Steer Loin Ends, No, 2 
w Loins 


Cow Loin Ends (nips) waeete bis 
Steer Ribs, No. 1 


Briskets, No. 1 


Strip Loins, No. 
Strip Loins, No. 2..... 


Rump Butts.. 
Flank Steaks... 
Shoulder Clods 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcass Beef. 


Week ending Cor. week, 
Apr. 3. 1925. 
Prime native steers........ 17 @18 19 @20 
Good native steers.......... 15 17 18 18% 
Medium GtBGTS...occcccccccs 12 16 14 16 
— RA ee 13 18 13 18 
QOE .vcvdccsccccsercs coccceel® 14 8 13 
Hind quarters, chofce........ 24 27 
Fore quarters, choice........ 15 15 
Beef Cuts. 

Steer Laing, Me. 1....ccccece 
ONE Beets BO Bs bcctcccece 
Steer Short Loins, No. 1..... 
Steer Short Loins, No. 2.... 
Steer Loin Ends (hips) pb paiene 


Att eeeeeees 






1, bon ess. 





Beef Products. 




















& 
& 


ADQOHAHHOHOHHOLHNOHHAOD 
SEEe SRESRIBSEKSHSE 


Berean Wer Ws i oeadnce t's 13% 1% 9 @10 
Hearts ..... 6% 
Tongues "29 30 29 30 
Sweetbreads . 35 38 42 
Ox-Tail, per Ib. 11 12 10 11 
Fresh Tr pa, 4 g 4 
feel Tripe, % 6% 
SOD 5 dabadeuavnes tecuncese ll @14 104% @15 
Kidne I eee ee ee 94%4@10 8 
Veal. 
Choice Carcass. .......cweees 20 21 16 17 
Carcass. 14 19 10 15 
Good Saddles 18 28 16 28 
Good Backs. 12 16 13 
Medium Backs.............+: 8 12 5 7 
Veal Products. 
Brains, each 14%4@15 11 12 
Sweetbreads . 52 @60 
Ge, Mo ccccccvecetces <0 35 @37 
Choice Lamb 25 27 
Medium Lambs bo po 
Choice Saddl @29 30 
jum Saddles 27 28 
Choice Fores 18 20 
Medium Fores. . 16 18 
Lamb Fries, per ib @32 31 32 
Lamb Tongues, each. @13 13 
Lamb Kidneys, per It @25 @25 
Mutton 
DS TN icosicss 00a desd @14 @13 
Light Sheep ... @16 Gis 
Heavy Saddles. @15 @16 
1 @18 
10 @10 
13 15 
20 
Mutton Loins. 12 15 
Mutton Stew........ @10 @10 
Sheep Tongues, each < @13 13 
Sheep Heads, each.......... @10 @10 
Fresh Pork, Etc. 
Deraawed TORR) o62200tvcccides @25 18 
Pork as i $@10 Ibs. avg...2: 2 25 
BMS .cccccccccccccsvcece 26 
Bellies” @28 
alas pais @16% 
Skinned Shoulde @li 
Tenderloins 53 
Spare Ribs. @15 
Leaf Lard @17%, 
Back Fat 7 @18 
SE san 0000 Aad Oa Sie'y a vos Se 23 24 @21 
BE. Sak Co tarnawenssp esses 16 18 
EE Cae epee a eke s06s 38 ee 18 12 
pe Sere Serer ee ry 5 6 6 
EE, SE vs se bags dns Ceom es @12 12 
SR rere ere @ 9 9 
DD PPE 15 13% 
RE MC dinners <kd eK shes 9 54 
Hadeye, POF WD... 2. cc cccees 10 11 9 
REEL Ay Vad Wa mecaeesguetens 1% 6 7 
EPP r eT ee ee 16 17 aces 
Sc kp chGnas cap isgesecce ss @ 8 aes 
ND dis Lace cde FEY Fm @ 9 @ 8% 
BRIO 65. cowie bt bb ade es swe @ 8 


DOMESTIC SAUSAGE. 
Fancy pork sausage, in 1-lb. carton....... 
Country style sausage, fresh in link.. 
Country style sausage, fresh in bulk 
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19 
Country style sausage, smoked..... 24 
Mixed sausage, Mcncencedes 18 
Frankfurts in pork casing: ‘@22 
Frankfurts in sheep casings. . p22 
Bologna in beef bungs, aoe . 18 
Bologna in beef middles, choice. . 19 
| png in cloth, paraffined, choic @16 
Liver sausage in hog bungs.. 23 
Liver sausage in beef rounds 14 
MIORG GCROSRG soc ccccccicnesseucs ace 16 
New England luncheon — ntaatisiee ot @28 
Liberty luncheon specialty..............+++ 21 
Minced luncheon per ard Cuesecesscvcceuce 17 
TN MRMRRR sos cus tc dssneccevswesuseees 25 
WGN GONIIIG 6 oocccvccsccccceveceessccses @19 
Poligh. GAUSAZC. oo. ccccecseces dvalvaesinne es @18 
OND oho cs denssecscagetnatcessecthesats @18 
DRY SAUSAGE. 
Cervelat, choice, in hog bungs............. 53 
Cervelat, new condition, in hog bungs...... G28 
Cervelat, new condition, in beef middles. . @23 
Theinger? Oarvelat. ....0 cc ccvcccccccvccsecs ) 26 
DEE ci Keven ys anben be acdusiee's dae se giaee é Sse 
PEE nc cw ssuciescasesvssecdscecseecet es 30 
B. ©. Balaml, CRMs soos vvcscccvvccaccess 49 
Milano Salami, choice, in hog bungs....... . 51 
C. Salami, new condition............... 26 
Frisses, choice, in hog middles............ 44 
Genoa style Salami......cccccccsccccccccces 56 
PUREE sciguvceonnensseseunssecen ee sas 42 
Mortadella, new condition 26 
COMMOUEED «6 uc sccvccves M55 
Italian style hams. at 
Virginia style hams Pe @45 
SAUSAGE IN OIL. 
Bologna style sausage in beef rounds— 
ee ee a eee rrere erro $7.00 
rge tins, ry ME MR hens vasa dcaus- is Cneeees 8. 
Frankfurt style sausage in sheep casings— 
Small = D WD BIOs cecccccdecccctccscccece 8.50 
Large tins, 1 0 crate. ... csccccsccccccccccacs 9.50 
Frankfurt style mere in pork casings— 
BURL Che, BOO MERE vo cc ve cecccssccscccceser 7.50 
ee Oo a Pree ree 8.50 
Smoked link sausage in pork casings— 
Small tins, 2 to crate... cccccscccpecccceces 7.50 
Lage tins, 2 00 CRAEB. occ ccccccccccniccctvccces 8.50 
SAUSAGE MATERIALS. 
Regular pork trimmings................++: 11%@12 
Special lean pork trimmings............... 20 21 
Extra lean pork trimmings................ 22 23 
Neck bone trimmings...............0ee005 16 
PORE GHOGE MORE. coco ce cvcccceséonecesd see 11 1% 
PORK BOAR. ccc cccccccccvccccesescccscsuce Ty 8 
Fancy boneless bull meat (heavy)......... 11% 
ME INS 0 hialoe in ba 0d cccwde de cuswanus 11 @1114 
BDEDK. MORE. ccc cccccccvcccvececccececcaves 10 @10% 
es rrr ner tere @ 9% 
Beef hearts... ccccccccccccccesvccssecees 7% 
ee Pree 844@ 9 
Dr. canner cows, 300 Ibs and up.......... » 8% 
Dr. cutters, 400 Ibs. and up............... @ 8% 
Dr. bologna bulls, 500-700 Ibs............. @ 9 
TOON CRE: ick dcansccnsueksewiee cedviccdeee 4%4@ 5 
Cured pork tongues (can. trm.)..........-- @16y 


(These are prices to wholesalers, on material packed 


in new slack barrels for shipment.) 
SAUSAGE CASINGS. 

B. CHIC. 

Beef fee domestic, 180 sets per tierce, 


F. O. 


r tierce, per set.. 
Beet bungs, No. 1, pieces per tierce, 
DOP WEOCO «oc oc decccccescveedecevepesesce 
Beef bungs, No. 2, 
“er... SUR ERTECTRT TE er eee 
Reef weasands, No. 1, per piece.......... 
Beef weasands, No, 2, per piece.......... 
Reef bladders, small, per dozen............ 
Beef bladders, medium, per dozen......... 
VLeef bladders, large, per doz 
Hog casings, medium, per bdl. 100 das Riad 
Hog casings, narrow, per lb. f. 0. 
Hog middies, without cap, per set.......... 
Hog middles, with cap, per set............ 
Hog bungs, export 
Hog bungs, ae yee Racsqaweededananerte 
Hog bungs, m 
Hog bungs, aaell "prime Ped wen ceeeves kode e 
Hog bungs, narro 
Hog stomachs, per PROCE. occ ccccccecccceres 


@25 
@27 
@31 
@1.35 
@19 


@14 
@l5 
@ - 
@ 
@ 


ft. 
1. 
Ai. 
2. 
3. 


SBRE 


@ 
@ 
@ 


@17 
@20 
@30 
oo 

20 
@i3 
@ 6 
@ 8 


VINEGAR PICKLED PRODUCTS. 


Regular tripe, 200-lb. bi 
Honeycomb tripe, 200-Ib. 
Pocket honeycomb tri 
Pork feet, 200-Ib. bb 
Pork tongues, 200-Ib. 


Ma i sGindh bak cw wsba 9:6 45 
Lamb tongues, long cut, 200-Ib. bbl.........- 
Lamb tongues, short cut, 200-Ib. bbl......... 


. -&14.00 
-. 16.00 


AF i, “00 


BARRELED PORK AND BEEF. 







Mess pork, regular...........seeeeceeseceens 34.50 
Family back ork, 20 to 34 —— Gk ae sweves 36.50 
Family back pork, 35 to 45 pieces........... 37.50 
Clear back pork, 40, to 50 aieaee Seeds aedues 28.00 
Clear plate pork, 25 to 35 pieces.......... 25.50 
Clear plate pork, 35 to 45 ~~ essees Gace 25.00 
Brisket pork. .....cccccccccescvccceccccscsess 30.00 
Bean pork......cccccsccscccccccscscscsccese 25.00 
Plate beef. ....cccccccsseccccccasccerscecess 25.00 
Extra plate beef, 200 Ib. UMM Ss ssc Gok 26.50 
COOPERAGE. 

Ash pork barrels, black iron hoops.....$1.67%4@1.72% 
Oak pork barrels, black iron hoops. 1.90 @1.95 

Ash pork barrels, galv. fron hoops 1.874% @1.92% 
White oak ham tierces 3.15 

Red oak lard tierces.. - 2.27% @2.30 

White oak lard tierces..............-- 2.474% @2.52% 





51 


OLEOMARGARINE. 


Highest grade natural color animal fat 

nog Pe 1 Ib. cartons, rolls or prints 
Ns 5 none cweshas ec aaveansenetians 
White animal fat margarine in 2 “ib. ‘car- 
tons, rolls or prints, f.o.b. Chicago...... 

Nut margarine, 1 Ib. cartons, f.o.b. Chi 
(30 and 60 Ib. as tubs, 

le ib less.) 
Pastry oleomargarine, 60-1b. ae f.o.b. Chi- 
cago 


Clear bellies, 14@16 
Clear bellies, 18@20 1 
Clear bellies, 25 
Rib bellies, 2 
Rib bellies, 25: 

Fat backs, 10@12 Ibs...........-..eceeeeee 
Fat backs, SEIN Gc coe ktas aoewbeceens 
Fat backs, 7 OS Ep” re Cr ee Pe 
Regular plates... ..cccccccccccscvcccccserce 
Butts 


WHOLESALE SMOKED MEATS. 
Regular hams, fancy, 16g 8 | We ccsecseces 


= 


Skinned hams, fancy, 1 


z 
2 
- 
> 
7) 
RSBESSRE 
& 





Standard m strips, 
oma Sg “eholee, —_ on, — os 


# 


68 
BF 


oni picnics, skin on; surpius fat off. : : ; 
Cooked picnics, skinned; surplus fat off. . 
Cooked loin roll, GNI oss Rane tme expres 


ANIMAL OILS. 


Bae 





Prime lard oil........ 16' 
Extra winter strained 13: 
Extra lard oil...... 12 
Extra No. 1 lard 12 
oO. 1 lard oil......... 12 
No. 3 lard Of}... ..ccccccccccces 12 
Pure neatsfoot Oil..........--eee0s 16 
Extra neatsfoot oil. ecccce eecce 12 
No. 1 neatsfoot Oil.....+-sssceeeee eeeos’ --ll 12 
Acidless tallow Oil... ...cceeceeeeeeereneee 11 12 
LARD (Unrefined). 
Prime, steam, cash tierces..........+..+++ 14.20 
Prime, steam, loose. .......66. cece eee eee 13.32 
LAGE, WOWac vc dccecesvctcvcoceeseccecsayar 12.75 
Neutral lard ....ceeseeees esccseecs eoveses 15. 
LARD (Refined). 
Pure lard, kettle rendered, per Ib.......... 14.00 
Pure lard, tierces..........++++ eeseccenes 14.25 
Compound ......2.-ccccccccccccccsscseves 14.75 
Veg. shortening, ch. brands...... Sohesee 14 15.00 


OLEO OIL AND STEARINE. 






Oleo Of), CXtFA.....ccccecccvcvcecesrecesees 12% « 
Oleo stOck.....ccccccsece Ebdavonas cna. ghees 12% 
Prime No. 1 OOO Ol. .csccccccccccessnsons 11% @12 
Prime No. 2 oled Ol... .ccccccccccercecece 1 114% 
No. 8 O10 Oil. ..cccccccccccccccece oveceaes 10% @10% 
Prime oleo stearine, edible..........+++.++ 11% @12 _. 


TALLOWS AND GREASES. 


Edible tallow, under 2% acid, 45 titre.... 9% 
Prime packers tallow.......--sesssssees eos 

No. 1 tallow, basis 10% Hx 43 ‘titre. <.: 7 
No. 2 tallow, basis 40% f. 40 titre.... 7 
Chotce white grease, max. wr acid, loose, 


ONICABA .ccccccccscvccscccccccceccoreses Hg 
B-White grease, max.,  o% OMB. cc cccccccs 8 
Yellow grease, 12-15 f.f.8.......0eeseesees 8 


Brown grease, 40 


VEGETABLE OILS. 


—- ican seed oil—in tanks f.o.b. Val- 





point: 
white Paeodecined, in a, ¢.a.f, 
Yellow, deodorized, 


MDs. cada ccckes 

Soap steck, 50% f.f basis, Lob. milis.. a 2 
Corn oil in tanks, fob. mills........+ “10 10% 
Soya bean oil, seller’s tanks, f.0.b. coast. 10 


Cocoanut oil, seller’s tank, f.0.b. coast.... 9 9% 
Refined in bbls., c.a.f. Chicago, nom....... 13 14 
FERTILIZERS. 
Blood, unground and ground.............+ 3.7 4.00 
PROM os bos pa dabdnen <2 Kp vO. dacts 2hGan 3. 8.25 
Ground tankage, BO 20 TSM cicccsascins 3.00@ 3.15 
Ground tankage, 6 to 9%........-s0s05- 2. 2.90 
Crushed and unground P< Peer reo ry 2.50@ 2.85 
Ground raw bone per ton........--e++e0- 28, 30.00 
Ground steam bone -— Rdékeosccepiae 26.00@28.00 
Unground steam bone per ton............ 20.00@24.00 
Unground bone tankage per ton.......... 15.00@18.00 
HORNS, HOOFS AND BONES. 
No. 1 horns, 75 Ibs. average........... 2.75 2.85 
No, «2 a ae 40 Ib. average............ 1.90 2.05 
BAD, B WPM: on ct rcdecccycveccedgscnedys 1.25 1.40 
Hoofs, black and striped.............+- 35. 50.00 
FOGG, WRB. wniccsovachepiscscadecass 70. 75.00 
Round shin bones, heavies.........+..+. 90.00@100.00 
Reund shin bones, lights “and med.....+ 55.00@ 65.00 
eT ore rrrrcrrrrre ree 50.00@ 55.00 
Tdght RAGD nncccnciccvicccsesccvesseces 45. 50.00 
Thigh bones, heavies...........eesseres 90.00@ 100,00 
Thigh bones, lights “and MOE. 6. cc s'ccvey 85. 90.00 
aoe a DOMES. occ cccccscsssedoessovescic ae 60.00 
Note—These quotations @ to a product, 
which must be assorted, Ry Be ts and 
cracks, hard and clean, SF, as ore or a and weight 
Packed in double bags and carload lots. otations 


= unselected stock will be found in ‘‘Packinghouse 
By-Products Markets’’ reports on another page. 
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Cooling the Meat Market 


Proper Operating Pressures Save 
Money for Retailers 


What is the best suction pressure for 
your cooling machine, Mr. Retailer? 
Do you know, or do you merely guess? 


You can save money and get better 
results if you will keep your suction 
pressure as high as possible. 


In the case of condenser pressure, 
however, it should be as low as pos- 
sible, since power cost increases as this 
pressure increases. If the condenser 
pressure corresponds to the tempera- 
ture of the water used, a big saving 
will result. 


In the following article, written for 
THE NATIONAL PROVISIONER by a re- 
frigerating expert, some valuable hints 
on operating pressures are given. 
They will prove real money savers 
for the retailer who will follow them. 


The principles of shop refrigeration were 
— in the first two articles in this 
ries, ba h appeared in THE NATIONAL 
PROVISI IONER> of March 21 and April 4, 


In the third, in the issue of April 18, the 
construction of the cooler was taken up. The 
discussion of i ice bunker was begun in 
the issue of May 2, and was continued in the 
May 16 issue. Dry air refrigeration was 
taken up in the sixth article, in the issue of 
May 30. Mechani 
subject of the seventh of the series, in the 
issue of June 13. 

In the issue of July 25, the discussion of 
the part time plant was begu un, and was con- 
tinued in the ninth installment in the August 
8 issue. The automatic plant was taken up 
in the issue of August 22. 

The brine system of cooling was the topic 
of the eleventh article, in the issue of Sep- 
tember 5, while the twelfth, in the issue of 
September 26, discussed the advantages of 
mechanical refrigeration. 

The refrigerated display case was the sub- 
ject of the thirteenth of the series, in the 
issue of October 4 he ammonia com- 
pressor was discussed in the fourteenth of 
the series, in the October 24 issue. 

Brine hold-over tanks were the subject of 
the fifteenth, in the issue of November 21. 
The piping system was discussed in the 
November 28 issue. 

The use of brine tubes as hold-over tanks 
was taken up in the seventeenth, in the issue 
of December 19, 1925. Another type of hold- 
over tank was discussed in the issue of 
January 2, 1926. 

wa use - hg spray in the meat market 

taken in the issue of January 30, 
1936. In the Tenue of February 13, 1926, pipe 
proportions were discussed. 

A discussion of operating pressures was 
begun in the issue of February 27, 1926, and 
is continued in this issue. 


Operating Pressures 
By M. W. Stoms 


It is very easy to carry a low or suction 
pressure lower than the most economical 
pressure. That is accomplished by simply 
throttling back on the expansion valve to 
any desired pressure, by not permitting as 
much liquid ammonia to flow through the 
valve as the system can handle. 

That is an easy way to operate, but it is 
very expensive also, since the refrigerat- 
ing work in that case is being done at a 
cost of 10 to 40 per cent-more than it 
should cost if the low or suction pressure 
were maintained as high as the system 
would permit. 

The high or condenser pressure is, as 


ical refrigeration was the - 


has been stated, determined by the capac- 
ity of the condenser, the temperature and 
amount of cooling water, and the condi- 
tion of the condenser. The capacity of 
the condenser should always be correctly 
proportioned to the compressor. 

The condition of the condenser, such as 
the effect of foul gases, depends upon the 
operator. The foul gases can be removed 
by properly purging the condenser. 

The temperature of the condenser cool- 
ing water is beyond change, for the water 
must be taken from the available supply. 
The amount of cooling water depends 
upon the operator who should be guided 
by the relative costs of power and water. 

Use Plenty of Water. 


Save water and the power bill increases; 
use plenty of water and decrease the 
power bill. It is your choice, Mr. Retailer. 

Any competent sales engineer can tell 
you what would be the economical high 
or condenser pressure at which to operate 
under existing conditions, such as water 
temperature and cost and electric power 
cost. 

Ordinarily it is advisable to operate with 
as low a high or condenser pressure as 
possible, as the power cost of producing 
refrigeration increases as the high pressure 
increases, and decreases as, the high pres- 
sure decreases. It is possible, however, to 
secure a high pressure corresponding to 
the temperature of the water, and when 
this pressure is secured it is simply a waste 
of water to use any additional amount. 

Turn on all the water possible to circu- 
late through the condenser and allow the 
condenser pressure to become steady and 
constant. It probably will require one- 





Retail Cutting Tests 


Do you make your own cutting 
tests, Mr. Retailer? 

You are working in the dark 
if you do not! 

The valuable series of articles 
on cutting tests for the retail meat 
dealer which ran in THE Na- 
TIONAL PROVISIONER has been re- 
printed into one pamphlet. It 
makes a handy reference guide to 
follow in making your cutting 
tests. Every retailer needs one. 

They may be had by subscrib- 
ers by sending in the attached 
coupon, together with 5 cents in 
stamps: 

The National Provisioner, 
Old Colony Bldg., Chicago, Ill. 


Please send me copy of reprints on “Cut- 
ting Tests for Retailers.” 


Enclosed find & cents in stamps. 








half to one hour for the condenser to 
adjust itself. 

Then gradually throttle the water supply 
until the condenser pressure begins to in- 
crease. Do not permit the increase.to ex- 
ceed more than a few pounds. 

Keep Water Supply at Right Point. 

Naturally, it is a rather slow process to 
throttle the water supply to the correct 
point, but by using two valves on the 
supply line, one can be used as a throt- 
tling or regulating valve, and left perma- 
nently adjusted, and the other as a stop 
valve to shut off the water supply when 
the plant is shut down. In this way when 
the proper regulation has been secured it 
can be left alone for long periods at a 
time. 

The price of the thousands of gallons 
of water that will be saved by this ad- 
justment is well worth the trouble of regu- 
lating the supply correctly. 


(EDITOR'S NOTE.—Future articles in this 
series will discuss pipe connections, bal- 
ancing the refrigerating plant, etc.) 


——&—__- 
SPECIAL TRAIN FOR RETAILERS. 


Retail meat dealers who attend the 4lst 
annual convention of the National Asso- 
ciation of Retail Meat Dealers in Seattle, 
Wash., next August, will have a special 
train for themselves and their families. 
President W. M. McGonigle announces 
that arrangements have been made with 
the .Chicago, Milwaukee & St. Paul Rail- 
road for a special train which will leave 
Chicago at 8:15 P. M., Thursday, July 29, 
arriving in Seattle on Sunday, August 1, 
the day before the convention opens. 

Many attractive side trips have been ar- 
ranged, and all retailers who plan to at- 
tend the convention are urged to ride on 
the Retailers’ Special. For the benefit of 
retailers in the East, special cars are be- 
ing arranged for, which will arrive in Chi- 
cago in time to connect with the special 
train. 





Tell This to Your Trade! 


Under this heading will appear infor- 
mation which should be of value to meat 
retailers in educating their customers and 
building up trade. Cut it out and use it. 

















HAM WITH PINEAPPLE. 


The housewife who is looking for “dif- 
ferent” meat dishes will be glad to hear 
about this recipe, which makes a very 
tasty meat course. The recipe is from 
“Meat for the Family,” published by the 
National Live Stock and Meat Board. 


Heat to the boiling point % cup of 
syrup from canned pineapple. Add 1 tea- 
spoon cornstarch diluted with 2 table- 
spoons of water. Stir and boil 1 minute. 
Add boiled ham cut in pieces for serving 
and let simmer until heated through. 
Dredge pineapple slices with flour and 
saute in butter until delicately browned. 

Put ham in center of platter and sur- 
round with pineapple, cut in halves with a 
maraschino cherry where core was re- 
moved. Pour remaining sauce over the 
meat and garnish with parsley. 
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LEARNING ABOUT MEAT. 


A booklet full of valuable information on 
meat, its preparation, food value and 
method of serving has been compiled by 
the National Live Stock and Meat Board 
under the title “Ten Lessons on Meat”. 

It is designed especially for use in high 
school departments of home economics, 
but contains much valuable information 
for the housewife as well. 

The ten lessons are devoted to the fol- 
lowing general subjects: Meat, what it is, 
and why we eat it; 

A trip to the meat market, in which the 
various cuts of beef, veal, lamb, mutton 


TEN LESSONS 





PREPARED BY 


NATIONAL LIVE STOCK AND MEAT BOARD: 


407 SO.DEARBORN ST. 


CHICAGO, ILLINOIS 








and pork are discussed, as well as the 
edible by-products; 

Methods of preparing tender cuts of 
meat, including a list of the select cuts of 
each kind of meat; 

Methods of preparing the less tender 
cuts of meat, with lists of each; 

Making soup and other dishes of which 
meats and meat juices form an important 
part; 

Balanced meals and menu planning; 

Carving, with complete illustrations; 

And a final chapter on meat and its im- 
portance in the diet. 

A series of questions for class-room use 
accompany each lesson, together with sug- 
gestions for supplementary reading for 
high school students. A complete index is 
appended. 

The book contains so much of practical 
value on meat and its use that both packers 
and retailers might find it advantageous to 
give it distribution in their selling territor- 
ies. It contains 77 pages, the story is simply 
and attractively presented, and every house- 


wife would regard a copy as a choice pos- 
seSsion. 


Orders for these booklets in any quantity 
can be given through THE NATIONAL PRO- 
VISIONER, Old Colony Bldg., Chicago, Il. 


eS ae 


LOCAL AND PERSONAL. 


Edward S. Krouse has sold his interest 
in the meat department of the Cash and 
Carry Store at 1608 Fifth avenue, Moline, 
Ill., to C. E. Anderson. 

A new meat market has been opened 
in German Valley, Ill, by John 
Reemstma. 

A new meat market, known as the 
Capital City Market, has been opened in 
Olympia, Wash., by Kenneth Burchett. 
Otto C. Graf has opened a new meat 
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You can profitably apply 
the “Cafeteria idea” to 
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your own business. Dis- 
play your meats in count- 
ers refrigerated by the 
“York” self-contained au- 
tomatic refrigerating unit 
and your meats will sell 
themselves. 








The automatic “York” requires no at- 
tention other than an occasional oiling, 
and once installed in your market will 
go a long way toward eliminating the 
drudgery and spoilage losses with which 
you probably now are handicapped. 


Write for further particulars 
YORK “ssiscte"" 
Company 
lee Making and Refrigerating Machinery Exclusively 
\ York, Penna. 
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market in connection with Monson’s 
oe at 4201 Freemont avenue, Seattle, 
ash. 

George Adams has sold his meat mar- 
ket in Glasgow, Mont., to W. F. Haines. 

Balthauser & Moyer have sold their 
meat market in Glendive, Mont., to 
Adolph Still. 

Kenz & Lodge have sold their meat mar- 
ket in Hartington, Nebr., to Jacob John- 
son. 

A. A. Blacknik has sold his meat mar- 
ket in Tyndall, S. D., to A. P. Keuffer. 

A new meat market has been opened in 
Clear Lake, Ia., by G. H. Brooks. 

John Colbrath has sold his meat mar- 
ket and grocery in Biwabic, Minn., to 
Joseph Faith. 

A new meat market has been opened in 
Chisholm, Minn., by Frank Arke and 
Henry Anderson. 

Emil Hanson has opened a meat mar- 
ket at New York Mills, Minn. 

Fred Chase has sold his meat market 
in Owosso, Mich., to L. E. Northern. 

The Holland Meat Market in Holland, 
Minn., was recently damaged by fire. 

NV. C. Custer & Son have purchased 
the Shoshone Meat Market in Shoshone, 
Ida., from J. H. Kilpatrick. 

L. A. Miller, a meat dealer of 1100 
Morris street, Portland, Ore., will erect 
$15,000 business building. 

The meat market of Penry & Breac- 
laine in Portland, Ore., has been damaged 
by fire. 

M. W. Sims and Lester Blair have en- 
gaged in the meat business in Hermiston, 

re. 

E. T. & E. A. Wilson have engaged in 
the meat business in Monmouth, Ore. 

. P. Moss has purchased the meat 


business of Graham & Case, Stromsburg, 
Nebr. 

Julius Neilsen and A. C. Breese have 
purchased the East Market in Scottsbluff, 
Nebr., from George East. 

A. A. Young has disposed of his meat 
business in Osceola, Nebr., to Bob Schenk. 

Pimper and Emil Motycka have 
purchased the butcher shop of Geo. Bor- 
cher in Scribner, Nebr. 

Layton & Whitemore have opened a 
new meat market in Randolph, Nebr. 

W. R. Peters has purchased the in- 
terest of Wm. Heesackers in the Econ- 
omy Meat Market, Pe Ell, Wash. 

F. L. Gordon has engaged in the meat 
business on 66th street, Manitou, Wash. 

Mars & Bohn have opened the Farmers 
Meat Market in Everson, Wash. 

L. Seim has sold the Poulsbo Cash Mar- 
ket in Poulsbo, Wash., to C. T. Anderson. 

E. E. Brown has purchased the Pioneer 
City Market in Puyallup, Wash., from 
Paul Haussner. 





IMITATION MEATS 


For window and counter display 
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All 

kinds perfect 
fresh in 

and every 
smoked _ detail 
meats 


b : 3 0b : 
REPRODUCTIONS Co. 


15 Walker St. New York, N. ¥. 











Salesrooms: 
207 East 48rd St. 
Vanderbilt 8676 





A. C. Wicke Mfg. Co. 


Reliable Butcher Fixtures and Supplies 


Special attention given to cork and cement refrigerators 
Cold storage installations and complete market equipment 


NEW YORK CITY 


Main Office and Factory: 
406 East 102nd St. 
Atwater 0880 


Bronx Branch 
739 Brook Ave. 
Melrose 7444 
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New York Section 


The friends of Mr. and Mrs. Oscar 
Schaefer will be glad to learn that baby 
Marie is convalescing from her recent 
serious illness. 


Frank A. Hunter, president of the East 
Side Packing Company, East St. Louis, 
Ill, was another visitor to the city the 
latter part of last week. 


B. A. Braun, vice president and general 
sales manager, Jacob Dold Packing Co., 
Buffalo, N. Y., was a visitor to New York 
City the latter part of last week. 


E. S. Posito, father of Mrs. A. DiMat- 
teo, recording secretary of the Ladies’ 
Auxiliary, United Master Butchers of 
America, had a birthday on Sunday, 
March 28. 


Miss L. M. Knoeller of the Manhattan 
Sanitary Inspection Association has been 
made chairman of the wholesale meats 
division of the annual Salvation Army 
drive of 1926. 


Fred Hirsch, president of the State As- 
sociation, United Master Butchers of 
America, had a birthday last Sunday and 
the event was celebrated by a family 
dinner on Sunday. 


Otto Stahl, Inc., has added another 
truck to their auto delivery for the pur- 
pose of distributing sliced bacon to the 
New York City trade. This company will 


hold another beefsteak dinner for their 
salesmen in the very near future. 


Probably no better proof of honesty 
and fair dealing can be given than to 
remain in business in the same store for 
nearly two score years. It was 39 years 
ago on March 28 that Frank P. Burck of 
Brooklyn opened his shop at No. 142 
Smith Street, and he is still doing busi- 
ness at the old stand. 


Following is a report of the New York 
City Health Department of the number of 
pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending March 20, 
1926: Meat.—Manhattan, 282 lbs. Fish.— 
Manhattan, 5 Ilbs.; Brooklyn, 5 Ibs.; 
Queens, 10 lbs.; total, 20 Ibs. Poultry and 
Game.—Bronx, 6% Ibs. 

aE ae 
INSURE MEAT SHOP EMPLOYES. 


Fifty employees of the Union Meat 
Stores, Inc., Harrisburg, Pa., have ac- 
quired life insurance protection through 
a policy with the Prudential Insurance 
Company, according to an announcement 
by the executives of the Union Stores. 
Each worker is covered in amounts vary- 
ing from $500 to $1,000, and this without 
cost to him. The total insurance involved 
is $33,500. This policy is one of twelve 
recently closed by the Prudential on vari- 
ous firms throughout the United States 
representing varied activities. The twelve 
plans cover 874 employees, and involve 
total insurance of $1,007,950 





WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats were quoted by the U. S. Bureau 
of Agricultural Economics at Chicago and three Eastern markets on Thursday, April 1, 


1926, as follows: 
Fresh Beef: 


























“ens (Hvy. Wt. 700 lbs. up): CHICAGO. BOSTON. NEW YORE. PHILA. 
ED cbp eS ce ee<curacsentatens. 0000 00cccém $15.00@17.00 $15.00@15.50 8 Ut?) arr ee 
Good Cerecoeecccccevccecoceceetecccose-ccce 14.00@15.00 14.50@15.00 14.50@16.00 14.00@15.00 

17.00@18.50 16.00@17.00 16.00@18.00 
14.50@17.00 14.00@16.00 14.00@15.50 
13.50@15.00 13.50@14.00 

COWS: 
Good ..... 12.50@138.50 12.50@14.00 12.00@13.00 
Medium . 11.50@12.50 1.00@12.00 11.00@12.00 
Common .. 10.50@11.50 SPREE: - -  ecadhyee'es 

Fresh Veal (1): 

VEALERS: 

Choice . en  <-" weapeuneon 21.00@23.00 21.00@22.00 
Good ... @20.00 19.00@21.00 19.00@20.00 
Medium oe -00@18.00 16.00@18.00 Ny 00@18.00 
SPUEIOM,  caccccccedccccvcsnccccccececsccece 13.00@15.00 15.00@16.00 5.00@16.00 

= SAnesaees (2): 

cc eTENRGESAbehAAD se seasseSaeerassedl(Adedsscece § Sedaperese 16.00@17.00 16.00@17.00 
9 Pac ce eewaee cacBensandesesesessecscccee. secdcecese | _ se 908 enone 15.00@16.00 15.00@16.00 
DE sci belGhcetonebsessasbebibeubaceiad sees c00e 13.00@15.00 14.00@15.00 14.00@15.00 
DL” ccctethiphonerowedesceoscechbassace sens0ncved 12.00@13.00 13.00@14.00 12.00@13.00 

Fresh Lamb and Mutton: 

LAMB (30-42 Ibs.): 

SPRING LAMB: Gd-Ch).................... 31.00@34.00 26.00@32.00 29.00@33.00 28.00@32.00 
DD ahineesbhceberaneesvecveceseccvbeenes 23.00@25.00 21.00@23.00 22.00@25.00 24.00@26.00 
SEE abbbeROSb OULU A Ce dsadgiascecessesencces BD 20,00@22.00 20.00@22.00 20.00@ 23.00 21.00@23.00 

= ~~ cm 55 Ibs.): 

DD Eeatngethuh aon ssbacedbebenehetecokbe > op0enncess 19.00@21.00 21.00@ 23.00 22.00@23.00 
DROSseRed neds sPecerecesceseseseeeeeece 6650860000 17.00@19.00 20.00@22.00 18.00@21.00 

— ts mg Weights): 

Pehbbaebasemieds bénecerepacncueceod 20.00@ 22.00 17.00@21.00 19.00@23.00 19.00@22.00 
od SRE ey eee ee !. vise vesh .. “| sanheuaema. | aeaaeuion 

MUTTON (Ewes) 
bibdhustes ate héhnSanhonaGhine obawe sam SU xa 16.00@17.00 00@16.00 
DD 1452 a ebb CRS bodes bistn.wt eae Seawde see aa er ar 15.00@16.00 14.00@15.00 
DE: SndbanoSdnuesuesesensace sons benece ER i Ere eee Te ee peers 

Fresh Pork Cuts 

LOINS: 

i Mi cn nuh kone aad peesion see secede 25.00@27.00 24.50@26.00 25.00@27.00 26.00@ 27.09 
SS Css bnnns0cksbbbhes dans cesdoeend 23.00@25.00 23.00@ 24.00 23.00@ 25.00 23.00@25.00 
12-15 Ib. 21.00@23.00 20.00@ 21.50 20.00@22.50 20.00@23.00 
15-18 Ib. .. 20.00@20.50 19.00@20.00 19.50@ 21.50 20.00@21.00 

8-22 + 19.50@20.00 18.00@19.00 19.00@20.00 18.00@20.00 

SHOULDERS: . Y¥. Style, Skinned. bavescede SR Aeee.”  deeesesie’s 17.00@20.00 18.00@ 20.00 

PICNICS: 

Dt i caks phe ses dans db nb du dhape wesw 15.00@16.00 De. . aehaheenes «> seabdmchie 
fk Se ere on |. cobssunese 16.50@17.50 17.00@18.00 17.00@18.00 
en I MNNERS oa cc acenccccdccocssccse ik ees Pee 20.00@23.60 22.00@24.00 

SPARE RIBS: Half Sheets................0. SD: ‘pubed@aben: ~ . eeeswaches || weenagawkn 

TRIMMINGS: 

DSi dtkéwkthetsdetanseckoeebasen SPS) tcenaabche.” | .: weenwabene. -- L- Mebeeeeene 
____ ERE ae eee, ee ees caseece 


(1) Includes ‘“‘skin on’? at New York and Chicago. 


ee ee ee rr) 


(2) Includes sides at Boston and Philadelphia. 


Among the Master Butchers 


The business meeting of the Ladies’ 
Auxiliary, New York State Association, 
United Master Butchers of America, on 
Wednesday afternoon of last week was 
most interesting. Plans for social and 
business meetings were discussed, and it 
was decided to make the meeting on 
Wednesday afternoon of April 14th a sort 
of a gala occasion. A nominating com- 
mittee, consisting of Mrs. Louis Goldstein, 
Mrs. William Kramer, Mrs. R. Schu- 
macher, Mrs. Louis Goldschmidt and Mrs. 
G. Anselm was appointed. The chair re- 
ported that the committee recommended 
the re-election of the present officers, and 
as all present approved the recommenda- 
tion, one ballot was cast and the officers 
for the ensuing year are: President, Mrs. 


William Zeigler; first vice-president, Mrs. , 


O. Schaefer; second vice-president, Mrs. 
Fred Hirsch; corresponding secretary, 
Mrs. Charles Hembdt; recording secre- 
tary, Mrs. A. DiMatteo; financial secre- 
tary, Mrs. Sylvan Metzgar; treasurer, 
Miss M. B. Phillips; warden, Mrs. B. 
Nathanson; trustees, Mesdames C. Fischer, 
L. Goldstein and R. Schumacher. As a 
fitting climax to the occasion on April 
14th it was decided to request State Presi- 
dent Fred Hirsch to install the officers. 


A final meeting of the committee on the 
Interbranch Ball of the Greater New York 
Branches, State Association, United 
Master Butchers of America, was held on 
Tuesday evening of this week. There 
were a goodly number of representatives 
from the various branches, who expressed 
themselves as well pleased with the re- 
ports and the proceeds. A vote of thanks 
was tendered to chairman Fred Hirsch and 
treasurer I. Bloch for the great amount of 
time and energy expended to secure the 
results accomplished. 


At a final meeting on January 26th, 1926, 
the Washington Heights Branch, by ma- 
jority vote, decided to amalgamate with 
Ye Olde New York Branch... Some mem- 
bers later appealed to the executive board 
of the New York State Association to set 
aside this amalgamation on account of the 
branch not giving its members three con- 
secutive notices of this intention. Three 
notices had been issued, two being consecu- 
tive and one after omitting one regular 
meeting. The executive board, at a spe- 
cial meeting on March 28th, set aside the 
amalgamation on this ground. 


On next Tuesday evening, April 6, Ye 
Olde New York Branch, New York State 
Association, United Master Butchers of 
America, will have a regular meeting. 
They have announced that on that evening 
they will have as their special speaker 
Carl Nomen, known as the réindeer king 
of Alaska. Mr. Nomen will be in New 
York for the purpose of promoting “rein- 
deer week.” 


--— fe 
SALES COST BY PHONE. 


The Newark, N. J., branch of a nation- 
ally known meat packing company decided 
to try long-distance telephone service as 
a means to increase its sales. It had been 
selling through a group of six states. 
After a three months’ trial of selling by 
long distance telephone it was found that 
the average telephone sales cost per dol- 
lar of products sold was about four-tenths 
of a cent. Along with this accomplish- 


ment the selling area had been expanded 
from six to twelve states. 


Apri 
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See your jobber, or order direct. 





. _ A Protect your workmen 
“ey*" ANY —and yourself! | 
| ss 
es’ Operating 204 Meat Markets in Don’t fail to guard your chop- 
mn, Brooklyn and throughout Long ping machine 
as Island, offers wonderful oppor- 
nd tunities to live-wire men. Must ‘4 
be: understand meat merchandis- ut on a 
- i Gundlach G 
; undlach Guard 
mt Main Office: 
Metropolitan and Flushing Aves., Through our new manufactur- 
d BROOKLYN, N. Y. ing process we can now sell you 
“ this guard at a very low figure. 
s. 
s. SQUUANUELEUOONUSEOAASLRALALLENACDEUUCUOUOAEREOATEROOEDELS Each and every one is guaranteed 
S. = For Sausage Makers = against breakage for five years through 
4 = E any cause except heavy hammering. 
.- = 9 = 
% = iS ELL = = SAFETY GUARD CORPORATION 
. = Patent Parchment Lined = 
i = = 1627 Plymouth Ave., Bronx, 
i | 3 SAUSAGE : New York, N. Y. 
2 BAGS’ : Ee el i 
. = and = 1 In ordering give measurement across 
k = 1 bowl to outer edges h by dotted 
2 = ges, as shown by 
: = SAUSAGE = GR BUR 6 50 eds baa Daaeeees in. 
5 SEASONINGS: naPES 
i = For Samples and Prices, write = i 
: = = Mio ic i ycal oe cous dene 
| 2 THE WM.G.BELLCO. : 1 Nan 
f = BOSTON MASS. = N AGGRCERS . 6o Seiden os sic ds daecevegeant 
= 1 
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) Coats and Aprons of the Better Kind 
Service as it Should Be 


Master Butchers’ Laundry Association, Inc. 
An Organization of Butchers, by Butchers, for Butchers 


Butchers’ Building, 631-641 Atlantic Ave. 
Nevins 6157-6563 BROOKLYN, N. Y. 








In Spices, too, the Best Is The Cheapest 


J. K. LAUDENSLAGER, Inc. 


612-14-16 W. York St. Philadelphia, Pa. 


Importers « PICE ) Grinders 


Butchers Mills Brand 


40 years reputation among packers for quality 











Classified Advertisements will be found on page 63 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 
Steers, top 
Cows, canners and cutters 
Bulls, bologna 


Calves, veal, 15.50@16.50 


Calves, veal culls, 
LIVE SHEEP AND LAMBS. 


Lambs, top, per 100 lbs 
Lambs, bulk, per 100 lbs 


@14.75 
14.00@14.50 


Hogs, heavy 


@20% 
@20% 
@21% 
@22% 
@21% 


DRESSED BEEF. 
CITY DRESSED. 


Choice, native, heavy 
Choice, native light 
Native, common to fair 


WESTERN DRESSED BEEF. 
Native steers, 600@800 lbs 
Native choice yearlings, 400@600 Ibs......16 
Western steers, 600@800 Ibs 
Texas steers, 400@600 ibs 
Good to choice heifers 
Good to choice cows 
Common to fair cows.. 
Fresh bologna bulle 


BEEF CUTS. 


Western. 

No. 24 
No. 20 
No. @14 18 
No. 28 
No. @25 24 
No. @13 20 
No. @23 19 

@19 18 
No. 17 @17% 
No. 16 @I17 
No. @15 
No. @l14 
No. ok @15 
No. @i4 
No. @12 
Bolognas 114% @12 
Rolls, reg., 6@8 lbs. avg @23 
Rolls, reg., 4@6 Ibs. avg........... sseuste @18 
Tenderloins, 4@5 Ibs. avg @70 
Tenderloins, 5@6 Ibs. avg @90 
Shoulder clods...... SECT ee Pe 10 @ll 


DRESSED CALVES. 


@19 
@19 
@17 


@17 
@18 
@15 
@15 
@16 
@i4 
@12% 
@l1 


City. 
@26 
@23 
@19 
@30 
@27 
@25 
@24 
@18\% 


@24 
@22 
@19 
@15 


@25 
@22 
@20 
@16 
@13 


Sheep, medium to good 
Sheep, culls 


SMOKED MEATS. 


Hams, 8@10 Ibs. avg 
Hams, 10@12 Ibs. avg 
Hams, 12@14 Ibs. avg 
Picnics, 4@6 lbs. avg 
Picnics, 6@8 lbs. arg 
Rollettes, 6@8 Ibs. avg 
Beef tongue, light 

Beef tongue, heavy 
Bacon, boneless, Western 
Bacon, boneless, city 
Pickled bellies, 10@12 Ibs. avg.......... 24 @25 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 lbs. avg.24 
Pork tenderloins, fresh 45 
Pork tenderloins, frozen 

Shoulders, city, 10@12 Ibs. avg 

Shoulders, Western, 10@12 Ibs. avg 

Butts, boneless, Western 

Butts, regular, Western 

Hams, city, fresh, 6@10 Ibs. avg......... «-29 
Hams, Western, fresh, 10@12 lbs. avg 

Picnic hams, Western, fresh, 6@8 Ibs. avg.17 
Pork trimmings, extra lean 23 
Pork trimmings, regular 50% lean 

Spare ribs, fresh @18 
Leaf lard, raw @l7 


BONES, HOOFS AND HORNS. 
Round shin bones, avg. 48 to 50 Ibs. 


@25 
@50 
@35 
@21 
@19 
@27 
@23 
@30 
@29 
@18 
@24 
@16 


Black hoofs, per ton 

Striped hoofs, per ton 

White hoofs, per ton 

Thigh bones, avg. 85 to 90 Ibs., per 


Horns, avg. 74% oz. and over, No. 1s... 
Horns, avg. 7% oz. and over, No. 2s... 
Horns, avg. 7% oz. and over, No. 3s... 


FANCY MEATS. 
Fresh steer tongues, untrimmed. @30c 
Fresh steer tongues, 1. c. trim’d @40c 
Sweetbreads, beef @75c 
Sweetbreads, 1.00 
@16c 
@ & 
@24c 
@18c 
@10c 
@22c 
@10c 


Breast fat 
Edible suet 


@ 4% 
@ 6% 
@ 5% 
. @2 
SPICES. 
Whole. Ground. 


Pepper, 

Pepper, Cayenne 
Pepper, 

Allspice 
Cinnamon 


PE, os cacpntancdsnnnsscccceasesacs 


GREEN CALFSKINS. 

Kip. H kip. 
5-9 9%4-12% 12%-14 14-18 18 up 
Prime No. 1 Veals..18 2.00 2.05 2.25 8.00 
Prime No. 2 Veals.. 1.80 1.80 2.00 2.75 
Buttermilk No. 1... 1.65 1.70 1.90 eee 
Buttermilk No. 2... 1.45 1.45 1.65 
Branded grubby.... 1.05 1.05 1.25 

Number 3 At Value 


CURING MATERIALS. 


1.55 


In lots of less than 25 bbls.: Bbis. 
Double refined saltpetre, granulated.... 6%c 
Double refined saltpetre, small crystal.. 7%4¢ 
Double refined large crystal saltpetre.... 8%c 
Double refined nitrate soda, granulated... 4%c 

In 25 barrel lots 
Double refined saltpetre, granulated.... 
Double refined saltpetre, small crystal... 7%c 
Double refined saltpetre, large crystal.... 8%c 
Double refined nitrate soda, granulated.. 4c 

Carload lots: 

Double refined saltpetre, granulated 
Double refined nitrate soda, granulated. . 


DRESSED POULTRY. 
FRESH KILLED. 

Fowls—fresh—dry packed—12 to box: 

Western, 60 to 65 Ibs. 

Western, 55 to 59 Ibs. 

Western, 43 to 47 Ibs. 

Western, 36 to 42 lbs. 

Western, 30 to 35 lbs. to dozen, 
Fowls—fresh—dry packed—prime 

Western, 60 to 65 lbs. to dozen 

Western, 55 to 59 lbs, to dozen, 


6%ec 


6%e 
8%c 


Western, 43 to 47 lbs. to dozen, Ib 
Western, 36 to 42 Ibs. to dozen, Ib 
Western, 30 to 35 Ibs. to dozen, 16 


Chickens—frozen—dry picked—barrels—fair to good; 
Western, 60 to 65 Ibs., Ib 33 
Western, 55 to 59 Ibs., Ib...........5- . 82 
Western, 43 to 47 Ibs., 

Western, 30 to 35 Ibs., 
Western, 25 to 30 lIbs., 


Ducks— 
Long Islands, bbis 


Squabs— 


Prime, white, per lb 


LIVE POULTRY. 


sroilers, colored, via express, lb 

Turkeys, via express 

Geese, other nearby, via express 

Pigeons, per pair, via freight or express... 
Guineas, per pair, via freight or express. . 


BUTTER. 


Creamery, extras (92 score) 
Creamery, firsts (90 to 91 erent 
Creamery, seconds 

Creamery, lower grades 


Extras, per dozen 
Extra firsts 
sts 


% 
CHECKS ...cccsecccccccccvccccccsecscesess se0 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium “app nigd bulk, € 0.b. works, 
DOP TO UWB. os vere cciacecoeses evccece ° 


Ammonium eaabate, double base, per 100 
Ibs., f.a.s. New York.......... eecee 


Blood, dried 15-16% per unit......... 


> ro dried 11 —— 15% B. 
gre Re oseeeeeees Nominal, 


pda " foreign, amg ammonia, 
% BB, Be. Rec cccenccccvcccceccccessc cae GD aae 
Fish scrap, acidulated, 6% ammonia, 8% 
A. P. a f.0.b. fish factory...........Nominal. 


Soda Nitrate, in bags, 100 Ibs. spot...... @2.72 
Soda Nitrate, in bags, May............0.- @2.72 


Tankage, 10% ammonia, 16% 
Bu. F. I os ccccscccecncens see MERE 


Tankage, unground, 9@10% ammonia.... 3.60@10c 


@2.70 


Phosphates. 


Bone meal, steamed, 3 and 50 bags, per 
ton < toes 


Kalnit, 12.4% bulk, per ton.............. 
Manure salt, 20% bulk, per ton 

Muriate in bags, basis 80%, per ton....... 
Sulphate in bags, basis 90%, per ton.... 


~ 


BUTTER AT FOUR MARKETS. 
Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for the week ending March 25, 1926: 
March 19 20 22 24 25 
Chicago aoe 40% 39% 40 
New York. - 41% 42 42% 41% 41% 
Boston 42 42 42% 42 42 
Philadelphia .42 42 43 41% 41% 
Wholesale prices of carlots—fresh cen- 
tralized butter—90 score at Chicago. 
40% 40% 40% 39% 39% 40% 


Receipts of butter by cities (tubs): 


This Last Last —Since Jan. 1— 

week. week. year. 1926 1925. 
Chicago ... oe 33,647 rg = 626,454 579,200 
New York. & 249 44,214 732,771 688,983 
ston 6,799 13,256 i’ "982 230,733 201,850 
Philadelphia is 065 14,649 14,042 226,891 188,481 


Total ....112,458 105,766 102,811 1,816,849 1,658,514 


Cold storage movement (lbs.): 


Same 
week day 
last year. 


In Out 
Mar. 25. Mar. 25. 
33,077 81,813 
40,646 ,269 
25,895 38,478 

6,894 


1,620 
101,238 184,454 


On hand 
Mar. 26. 


Chicago 8,267,953 

New York.... 

Boston 

Philadelphia .. 
Total 


9,973,119 8,315,157 








